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PREFACE
Information to Assist the User

The following information explains theganizational format and the meaning of explanatory conventions used in the
Wisconsin Food Code, which are intended to make the code easier to use.

Structural Nomenclature

Eachchapter of the food code is divided into the following subunits. The system of humbering for a chapter and any
of its subunits uses the following format:

Chapter 9
Part 9-1
Subpart 9-101
Section (8) 9-101.11
Paragraph (1) 9-101.11(A)

Subparagraph 9-101.11(A)(2)

Internal cross-referencing is widely used throughout the code to eliminate the need for restating provisions: For exam
ple, fixtures and devices necessary for handwashing are relevant to both the plumbing (Chapter 5) and the facilities
(Chapter 6) portions.dralert the reader to relevant information and provide a system by which each violation is

recorded under the one most appropriate provision, the Code uses the phrase "...as specified under (followed by a Code
cite such as a section or paragraph).” It must be determined within the context of the provision whether the cross refer
ence simply provides information to explain the requirement or whether the observed violation is properly recorded
against the provision that is cited after the word "urider

The Wisconsin Food Code presents requirements by principle rather than by subject. For example, equipment require
ments are presented under headings such as Materials, Design and Construction, Numbers and Capacities, Location
and Installation, and Maintenance and Operation rather than by refrigerators, sinks, and thermometers. In this way pro
visions need be stated only once rather than repeated for each piece or category of equipment. Where there are special
requirements for certain equipment, the requirement is delineated under the appropriate principle (e.g., Design and
Construction) and listed separately in the index.

SectionDesignations Based on Cateqgories of Importance

Requirementsontained in the Food Code are identified as being in one of 3 categories of importance: critical;
"swing” (i.e., those that may or may not be critical depending on the circumstances); and noncritical. A bold super
scripted letter C after a section title indicates that all of the provisions within that section are critical unless otherwise
indicated. Any provisions that are "swing” items are followed by a bold, superscripted letter S. Any provisions that
are noncritical are followed by a bold, superscripted letter N.
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Categoriesof Importance

Superscripted lettér Critical Indicates that all of the provisions within that
section are critical unless otherwise indicated
Superscripted lettét Swing The requirement may or may not be critical
depending on the circumstances.
Superscripted letté} Noncritical Noncritical item

Any unmarked provisions within a section that has a superscripted letter C after the section
title are critical. All provisions following a section title that is not marked with a superscripted

letter C are noncritical.

Font Style

Portionsof some sections are written in Italics. These provisions are not requirements, but are included in the code to
convey relevant information about specific exceptions and alternative means for compliance.

Defined words and terms are capitalized (small caps) in the text ofislcenwin Food Code to alert the reader to the

fact that there is a specific meaning assigned to the capitalized words and terms, and that the meaning of a provision is
to be interpreted in the defined context. A concertimtefias also made to capitalize all forms and combinations of

those defined words and terms that are related to the definition.

Font Style

Italics Text

Provisions are not requirements, but are provided to convey
relevant information about specific exceptions and alterna
tive means for compliance.

CAPITALIZED WORDSandTERMS

Indicates thearPITALIZED word(s) or term(s) is defined under
section 1-201.10(B)
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Chapter 1 — Purpose and Definitions

Parts
1-1 TITLE, INTENT, SCOPE
1-2 DEFINITIONS
1-1 TITLE, INTENT , SCOPE
Subparts
1-101 Title
1-102 Intent
1-103 Authority and purpose
1-104 Scope
Title 1-101.10 Food Code.
These provisions shall be known as the Food Code, hereinafter referred to as this Code.
Intent 1-102.10 Food Safety lliness Prevention, and Honest Pesentation.

The purpose of this Code is to safeguard public health and providasomeERrs,Foobp that is safe,
UNADULTERATED, and honestly presented.

1-103.10 Authority and purpose.

Chapters s. 254 and s. 97 of thes®¥nsin statutes gives tberARTMENT Of health and family ser
vices and theerPARTMENT of agriculture, trade and consumer protection the authority to prescribe
rules forroop EsTaBLISHMENTS @s defined in subparagraph s. 201.10 (B) (31) and to enforce these
rules for the purpose of protecting public health and safBitys Code establishes definitions; sets
standards for management and persomaelp operations, andQuiPMENT and facilities; and pro
vides forFooD ESTABLISHMENT plan reviewPERMIT issuance, inspectioaMPLOYEE restriction, and
PERMIT SUsSpension.
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1-104.1Applicability .

This chapter applies to abop EsTaBLISHMENTS defined in subparagraph 1-201.10 (B) (31), regard
less of whether theoop EsTABLISHMENT is subject to licensing under this chapter or related statutes.

1-104.1 Modifications And Waivers.

When it appears to tlEEPARTMENT that strict adherence to provision of this chapter is impractical for
a particulaFoop ESTABLISHMENT, theDEPARTMENT may approve a modification in this chapter for that
facility if the bEPARTMENT is provided with satisfactory proof that the grant efmance will not
jeopardize the publis’health, safety or welfare.

1-104.12 Pocedure For Variance Request.

(A) Request for modification or waiver of the requirements of this chapter shall be submitted in writ
ing to theREGULATORY AUTHORITY having jurisdiction along with documentation specified in (D) of
this section.

(B) TheREGULATORY AUTHORITY shall review the request and forward it to tlEeaRTMENT with rec
ommendations for approval or disapproval

(C) On receipt of a completariaNcE request as specified in this section, theaRTMENT shall
review the request and grant or deny the request in writing within 30 working days vaRiece
is granted th@EGULATORY AUTHORITY shall maintain a copy of theriaNCE in theFOOD ESTAB-
LISHMENT’S inspection history file.

(D) Documentation justifying a proposed modification or waiver from the requirements of this chap
ter shall include the following information:

(1) A statement of the proposeskiance from this chapter requirement citing relevant chapter
section numbers.

(2) An analysis of the rationale for how the potential public health hazards and nuisances
addressed by the relevant chapter section will be alternatively addressed by the propesed
ANCE; and

(3) A HACCP plan, if relevant to th@rIaNCE request or required by the department.

(4) A statement from thREGULATORY AUTHORITY having jurisdiction indicating support or disap
proval of the proposeehRIANCE request.
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1-2 DEFINITIONS
Subpart
1-201 Applicability and Terms Defined
Applicability and Terms 1-201.10 Statement of Application and Listing of Terms.
Defined

(A) The following definitions apply in the interpretation and application of this Code.
(B) Terms Defined.

(1) “Accredited examination” means &oob protection manager certification examination that has been-evalu
ated and listed by an accrediting agempproved by the Conference for Food Protection, as conforming to
national standards feob protection manager certification.

(2) Additive.

(a) “Food additive” has the meaning stated in the Federal Food, Drug, and Cosmetic Act, ’ 201(s) and 21
CFR 170.

(b) “Color additive” has the meaning stated in the Federal Food, Drug, and Cosmetic Act, ' 201(t) and 21
CFR 70.

(3) “Adulterated” has the meaning stated in s. 97.02 Stats.

(3m)“Agent” means the citycounty or village designated by therARTMENT to issue permits to and make inves
tigations and inspections BHOD ESTABLISHMENTS

(4) “Approved” means acceptable to tReGULATORY AUTHORITY based on a determination of conformity with
principles, practices, and generally recognized standards that protect public health.

(5) “ay” means water activity which is a measure of the free moisturedarais the quotient of the water vapor
pressure of the substance divided by the vapor pressure of pure water at the same temperature, and is indicated by
the symbol @.

(6) “Beverage” means a liquid for drinking, including water

(7) “Bottled drinking water” means water that &ALED in bottles, packages, or other containers afeted for
sale for human consumption, including bottled mineral water

(8) “Certification number” means a unique combination of letters and numbers assigneshby BISH CON-
TROL AUTHORITY t0 aMOLLUSCAN SHELLFISH dealer according to the provisions of the National Shellfish Sanitation
Program.

(9) CIP.
(a)“CIP” means cleaned in place by the circulation or flowing by mechanical means through a piping system
of a detegent solution, water rinse, asaNITIZING solution onto or ovegQUIPMENT surfaces that require

cleaning, such as the method used, in part, to cleapsamulze a frozen dessert machine.

(b) “CIP” does not include the cleaningemfuiPMENTSUCh as band saws, slicers, or mixers thatsarbjected
to in—place manual cleaning without the use of a CIP system.

(10)“CFR” means ©DE oF FEDERAL REGULATIONS. Citations in this Code to the CFR refer sequentially to the
Title, Part, and Section numbers, such as 21 CFR 178.1010 refdte @il TPart 178, Section 1010.
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(11) “Code of Federal Regulations”"means the compilation of the general and permanent rules published in the
Federal Register by the executvePARTMENTS and agencies of the federal government which:

(a) Is published annually by the U.S. Government Printirfig€fand

(b) Contains FDA rules in 21 CFR, USDA rules in 7 CFR and 9 CFRr&Bs in 40 CFR, and iMdlife and
Fisheries rules in 50 CFR.

(12) Comminuted.
(a)“Comminuted” means reduced in size by methods including chopping, flaking, grinding, or mincing.
(b) “Comminuted” includesrisH or MEAT products that are reduced in size and restructured or reformulated
such as gefilteisH, gyros, ground beef, and sausage; and a mixture of 2 or more tymes dfiat have been
reduced in size and combined, such as sausages made from 2 sEmTere
(13) “Confirmed disease outbreak” means &00DBORNEDISEASE OUTBREAK in Which laboratory analysis of
appropriate specimens identifies a causative agent and epidemiological analysis implicates dsehe source
of the illness.
(14)“Consumer” means ®ErRsoNwho is a member of the public, takes possessiena, is not functioning in
the capacity of an operator 0fF@oD ESTABLISHMENT OF FOOD PROCESSINGPLANT, and does not tdr theroob for
resale.
(15) “Corrosion-resistant material” means a material that maintains acceptable surface cleanability characteris
tics under prolonged influence of the food to be contacted, the normal use of cleaning compounds and sanitizing

solutions, and other conditions of the use environment.

(16) “Critical contr ol point” means a point or procedure in a specifiop system where loss of control may
result in an unacceptable health risk.

(17) Critical Item.

(a)“Critical item” means a provision of this Code, that, if in noncompliance, is more likely than other viola
tions to contribute teoop contamination, illness, or environmental healkarD.

(b) “Critical item” is an item that is denoted in this Code with an astérisk
(18) “Critical limit” means the maximum or minimum value to which a physical, biological, or chemical parame
ter must be controlled at@ITICAL CONTROL POINT to minimize the risk that the identifietbob safetyHazArRD

may occur

(18m)“Department” means the department of health and family services or the department of agriculture, trade
and consumer protection.

(19) Drinking Water.
(a) “Drinking water” means water that meets the requirements of NR 889A4m. Code.
(b) “Drinking water” is traditionally known as "potable water

(c) “Drinking water” includes the term "water” except where the term used connotes that the water is not
potable, such as "boiler watetfmop water” "rainwater,” "wastewatey’ and "nondrinking” water
(20) “Dry storage area” means a room or area designated for the storagpeAGED or containerized bulkoop
that is NOPOTENTIALLY HAZARDOUS and dry goods such asiGLE-SERVICEitems.
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(21) Easily Cleanable.
(a) “Easily cleanable” means a characteristic of a surface that:
(i) Allows effective removal of soil by normal cleaning methods;
(ii) Is dependent on the material, design, construction, and installation of the surface; and

(i) Varies with the likelihood of the surfasaole in introducing pathogenic or toxigenic agents or other
contaminants inteoob based on the surfas&rpProvEDplacement, purpose, and use.

(b) “Easily cleanable” includes a tiered application of the criteria that qualify the surfaeesas cLEAN-
ABLE as specified under Subparagraph (a) of this definition terdiit situations in which varying degrees of
cleanability are required such as:

(i) The appropriateness of stainless steel fev@d preparation surface as opposed to the lack of need for
stainless steel to be used for floors or for tables usembf@umerdining; or

(ii) The need for a diérent degree of cleanability for a utilitarian attachment or accessory in the kitchen
as opposed to a decorative attachment or accessorydnnkemerdining area.

(22) “Easily movable” means:

(a) Portable; mounted on casters, gliders, or rollers; or provided with a mechanical means to safely tilt a unit
of EQuIPMENT for cleaning; and

(b) Having no utility connection, a utility connection that disconnects quiokig flexible utility connection
line of suficient length to allow theqQuiPMENT to be moved for cleaning of tle@uiPMENT and adjacent area.

(23) “Employee” means th@ERMIT HOLDER, PERSONIN CHARGE, PERSONhaving supervisory or management
duties,PERSONON the payroll, family membgvolunteerpeErsonperforming work under contractual agreement, or
otherPERSONWOrking in aFOOD ESTABLISHMENT.

(24)“EPA” means the U.S. Environmental Protection Agency

(25) Equipment.
(a) “Equipment” means an article that is used in the operatiornFoba ESTABLISHMENT such as a freezer
grinder hood, ice makemeaT block, mixer oven, reach—in refrigerata@cale, sink, slicestove, tabletem-
PERATUREMEASURING DEVICE for ambient airvVENDING MACHINE, Or WAREWASHING machine.
(b) “Equipment” does not include items used for handling or storingdaguantities ofackaGEDFOODSthat
are received fom a supplier in a cased or overwrapped lot, such as hand trucks, forklifts, dollies, pallets,

racks, and skids.

(25m) “Existing” in reference to #o0D ESTABLISHMENT, means a food establishment operating underant or
Licenseissued by theEGULATORY AUTHORITY before the déctive date of this code.

(26) Fish.
(a)“Fish” means fresh or saltwater finfish, crustaceans and other forms of aquatic life (including alligator
frog, aquatic turtle, jellyfish, sea cucumpand sea urchin and the roe of such animals) other than birds or

mammals, and all mollusks, if such animal life is intended for human consumption.

(b) “Fish” includes an edible humaob product derived in whole or in part fromsH, includingrisH that
have been processed in any manner
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(27)“Food” means a raywcooked, or processed edible substancepma&RAGE, or ingredient used or intended
for use or for sale in whole or in part for human consumption, or chewing gum.

(28) “Foodborne disease outbeak” means the occurrence of two or more cases of a similar illness resulting
from the ingestion of a common food.

(29) “Food—contact surface” means:
(a) A surface oEQuUIPMENT or auTENSIL with whichrFoob normally comes into contact; or
(b) A surface oEquiPMENT or auTeNsIL from whichFoobp may drain, drip, or splash:
() Into aFoop, or
(ii) Onto a surface normally in contact withop.

(30) “Food employee” means an individual working with BACKAGED FOOD, FOOD EQUIPMENT OF UTENSILS, Of
FOOD-CONTACTSURFACES

(31) Food Establishmentmeans an operation that stores, prepares, serves, vends, sells or otherwise provides
roob for human consumption. The term “food establishmiactudes a “restaurant” as defined in s. 254.61(5)
Stats.; a “retail food establishment” as defined in s. 97.30, Stats.; and a “temporary restaurant” as defined in s.
254.61(5m) Stats.

(32) Food Processing Plant.

(a) “Food processing plant’means a commercial operation that manufactures, packages, labels, or stores
Foob for human consumption and does not prowidep directly to aCONSUMER

(b) “Food processing plant’does not include eoob ESTABLISHMENT as defined under Subparagraph
1-201.10(B)(31).
(33) Game Animal.

(a) “Game animal” means an animal, the products of which are food, that is not classified as cattle, sheep,
swine, goat, horse, mule, or other equine in 9 CFR Subchapter A — Mandatory Meat Inspection, Part 301, as
poultry in 9 CFR Subchapter C — Mandatory Poultry Products Inspection, Part 381, or as fish as defined in
Subparagraph 1-201.10(B)(26)

(b) “Game animal”, except as provided in (c) of this section includes:

(i) “Fur—bearing animals”, “Game”, “Game animals”, “Game birds” andld\@nimals” as defined in
s. 29.001(30),(33),(36), and (39) of thés¥dnsin Statutes.

(ii) Animals such as reindeezlk, deerantelope, water bi#lo, bison, rabbit, squirrel, beand musk
rat; aguatic and nonaquatic birds such as wild ducks and geese, quail, and pheasant; nonaquatic reptiles
such as rattlesnakes; aquatic reptiles such as alligators and turtles; and aquatic mammals;

(c) “Game animal” does not include:

(i) Captively raised game animals and birds obtained from inspected sources approved by the depart
ment of agriculture, trade and consumer protection or @®ILATORY AUTHORITY having jurisdiction.

(i) Ratites such as ostrich, emu, and rhea

(34)“General use pesticide’means a pesticide that is not classified b ER restricted use as specified in
40 CFR 152.175.

(35) “Grade A standards” means the requirements of the United States Public Health Service/FDA "Grade A
Pasteurized Milk Ordinance” and "Grade A Condensed and Dry Milk Ordinance” with which certain fluid and dry
milk and milk products comply
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(35m)“General Public” means persons who are servetkaL, but are not part of the household.

(a) “General public” includes but is not limited to members and guest of churches, religious, fraternal, youth
or patriotic oganizations, and members, guest, employees, customers and occupants of public or private ser
vice clubs, civic agganizations, industrial plants,fiae buildings and businesses.

(b) “General public” does not include personal guest in private homes; residents or employees of governmen
tal institutions; residents, patients or employees of health care facilities or of community—based residential
facilities, defined in s. 50.01 (1), Stats.; residents, clients or employees of facilities licensed under ch. 48,
Stats.; visitors of patients or of residents of health care facilities, community—based residential facilities,
defined in s. 50.01, Stats., or governmental institutions; and visitors of residents or clients of facilities
licensed under ch. 48. Stats.

(36) Group Residence.

(a)“Gr oup residence’means a private or public housing corporation or institutional facility that provides
living quarters aneheaLs.

(b) “Gr oup residence”includes a domicile for unrelatedrsonssuch as a retirement home or a long—term
health care facility

(37)“HACCP plan” means a written document that delineates the formal procedures for followingziroH
Analysis GriTicaL ConTRoL PoINT principles developed by The National Advisory Committee on Microbiological
Criteria for Foods.

(38)“Hazard” means a biological, chemical, or physical property that may cause an unaccamabieERr
health risk.

(39) “Hermetically sealed container” means a container that is designed and intended to be secure against the
entry of microoganisms and, in the case of low acid carrmabs to maintain the commercial sterility of its eon
tents after processing.

(40) “Highly susceptible population” means a group @Ersonswho are more likely than other populations to
experience foodborne disease because they are immunocompraruseddults, or preschool age children.

(40m)“Hot W ater” means water at a temperature b8°F (43C) or higher as required by this code.

(41) “Immediate danger to health” means a significant threat or danger to health that is considered to exist when
there is evidence didient to show that a product, practice, circumstance, or event creates a situation that requires
immediate correction or cessation of operation to prevent injury based on:

(a) The number of potential injuries, and
(b) The nature, severjtgand duration of the anticipated injury

(41m)“Incidental food service” meansveaLs or FooD offered to theconsumERthat is not a primary activity of
therFoop EsTABLISHMENT licensed by the department of health and family services or the department of agriculture,
trade and consumer protection or theients; that comprises less than 50 % of gross armagl sales of the

FOOD ESTABLISHMENT excluding sales of alcoholic beveragesro®p EsTABLISHMENT operated within another

FOOD ESTABLISHMENT as an independent business is not an “incidental food service”.

(42)“Injected” means manipulatingneaT so that infectious or toxigenic micrgamisms may be introduced
from its surface to its interior through tenderizing with deep penetration or injectimgghsuch as by processes
which may be referred to as "injecting,” "pinning,” or "stitch pumping.

(43) “Juice”, when used in the context mfop safety means the aqueous liquid expressed or extracted from
one or more fruits or vegetables, purées of the edible portions of one or more fruits or vegetables, er any con
centrate of such liquid or purée. This definition does not apply to standards of identity

(44) “Kitchenware” meansooD PREPARATIONANd StorageTENSILS.
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(45)“Law” means applicable local, state, and federal statutes, regulations, and ordinances.

(45m)*“Limited food establishment” means the serving of food which is preparedredAceD off the PREM-
ISESWith PREPARATIONOI PROCESSINGON thePREMISESIimited to heating and/or serving WiiNGLE-SERVICEARTI-
CLES.

(46) “Linens” means fabric items such as cloth hampers, cloth napkins, table cloths, wiping cloths, and-work gar
ments including cloth gloves.

(46m)“Meal” means anReADY TO EAT FOOD served or sold to theeNERAL PuBLIC in individual or prepackaged
single portions or servings for immediate eREmiISESCOnsumption, or transported-efRemiSEsin individual
PrePACKAGED carryout servings, or specifically preordered individual or multiple serving portions which are trans
ported to an dfpPremiseslocation for immediate consumption with or without furthREPARATION A MEAL may

or may not consist wholly or in part BOTENTIALLY HAZARDOUS FOOD.

(8)“Meal” includes but is not limited to sandwiches, individual portions of cured and piebdedsold from
bulk containers, hard boiled eggs, Rehby-To-EAT soup, individual pastry items generally sold with a-bev
erage, raw or cooked processedpssold or served in individual portions, or ingredients prepared, service
or served or sold at retail for human consumption by any fixegbBILE FOOD ESTABLISHMENT Or pushcart,
coffee shop, cafeteria, cafe, luncheonette, grill, tearoom, sandwich shop, drRESTAORANT, caterer

whether the caterer selgALs or lunches at a stated price or is contracted byehe or on an hourly basis,
commissarydelicatessen, industrial feeding establishment, privgi@naration operating moop service in a
hospital, OITEMPORARY FOOD ESTABLISHMENT.

(b) “Meal” does not include soft drinks, ice cream, milk, milk drinks, ices and confections or free lunches
served by taverns consisting of popcorn, cheese, crackers, pretzels, cold sausage, cured fish or bread and but
ter. Nor does aeAL includeroob items sold by the weight, count or piece in individual packages requiring
further preparation for consumption at another location.

(47)“Meat” means the flesh of animals usedasp including the dressed flesh of cattle, swine, sheep, or goats
and other edible animalexcept fish, poultpyand wild game animals as specified under Subparagraph61.17

(48)"mg/L” means milligrams per litewhich is the metric equivalent of parts per million (ppm).

(48m)“Mobile food establishment” means &oob ESTABLISHMENT operating from a movable vehicle, push cart,
trailer or boat which periodically or continuously changes location and wherein meals or lunches are prepared or
sold to the consumer for immediate consumption, excepting those vehicles used in delivery of prermodered
prepared in a licensewob ESTABLISHMENT. “Mobile food establishment” does not include a vehicle which is

used solely to transport or deliverob or a common carrier regulated by the state or federal government, or a
movable concession stand designed to operatemsarARY FOOD ESTABLISHMENT Or a traveling reta#oob
ESTABLISHMENT.

(49) “Molluscan shellfish” means any edible species of fresh or frozen oysters, clams, mussels, and scallops or
edible portions thereoéxcept when the scallopgutuct consists only of the shucked adductor muscle

(49m) “New”, in reference to BOOD ESTABLISHMENT, means operating with a permit from thePARTMENT for first
time on or after {dective date}.

(49n)“Occasional” means not more than 3 days during any 12—-month period.

(49p)“Operator” means the owner @ersoNresponsible to the owner for the operation offtb@d ESTABLISH-
MENT.

(50) Packaged.

(a) “Packaged” means bottled, canned, cartoned, securely bagged, or securely wrapped, rabrtieesn
iN aFOOD ESTABLISHMENT OF @FOOD PROCESSINGPLANT asdefined in s. 97.01 (12) Stats.
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(b) “Packaged” does not include a wrapperarry—out box, or other nondurable container used to container
izerFoop with the purpose of facilitatingoob protection during service an@ceipt of thecoop by thecon
SUMER

(51) “Permit/License” means the document issued byrBeuLATORY AUTHORITY that authorizes BERSONtO
operate &00D ESTABLISHMENT.

(52) “Permit/License holder” means the entity that:

(a) Is legally responsible for the operation of tbebp EsTABLISHMENT such as the owngthe ownels agent,
or otherrerson and

(b) Possesses a vakdrmIT to operate #00D ESTABLISHMENT.
(53)“Person” means an individual, partnership, association, firm, compmamgoration, aganization, municipal
ity, county town, or state agencwhether tenant, owndessee or licensee, or the agent, heir or assignee of any of
these.

(54) “Person in charge” means the individual present ataobp ESTABLISHMENT Who is responsible for the opera
tion at the time of inspection.

(55) Personal Cae Items.

(a) “Personal care items” means items or substances that may be poisonous, toxic, or a source of centamina
tion and are used to maintain or enhaneerson'shealth, hygiene, or appearance.

(b) “Personal care items” include items such as medicines; first aid supplies; and other items such as cos
metics, and toiletries such as toothpaste and mouthwash.

(56) “pH” means the symbol for the negative logarithm of the hydrogen ion concentration, which is a measure of
the degree of acidity or alkalinity of a solution.

Values between 0 and 7 indicate acidity and values between 7 and 14 indicate alkdimityalue for pure dis
tilled water is 7, which is considered neutral.

(57) “Physical facilities” means the structure and interior surfacesrafa ESTABLISHMENT including accesso

ries such as soap and towel dispensers and attachments such as light fixtures and heating or air conditioning sys

tem vents.
(58) “Plumbing fixtur €” means a receptacle or device that:

(a) Is permanently or temporarily connected to the water distribution systempektiieesand demands a
supply of water from the system; or

(b) Dischages used watewaste materials, @ewaGedirectly or indirectly to the drainage system of the
PREMISES

(c) Requires both a water supply connection and a digetarthe drain system of the premises.

(59) “Plumbing system” means the water supply system, the drain system, the vent systemBINE FIXTURES,
plumbing appliances and plumbing appurtenances which serve a building, structure or premises.

(60) “Poisonous or toxic materials” means substances that are not intended for ingestion and are included in 4
categories:

(a) Cleaners anshniTizErs, which include cleaning arshNiTiZING agents and agents such as caustics, acids,
drying agents, polishes, and other chemicals;
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(b) Pesticidesexcept cleaners arghNiTizERsWhich include substances such as insecticides and rodenticides;

(c) Substances necessary for the operation and maintenance of the establishment such as nonfood grade lubri
cants ane®ERSONALCARE ITEMS that may be deleterious to health; and

(d) Substances that are not necessary for the operation and maintenance of the establishment and are on the
PREMISESfor retail sale, such as petroleum products and paints.

(61) Potentially Hazardous Food.

(a) “Potentially hazardous food” means &oob that is natural or synthetic and that requires temperature
control because it is in a form capable of supporting:

(i) The rapid and progressive growth of infectious or toxigenic migaoosms;
(i) The growth and toxin production @lostridium botulinuny or
(i) In raw shell eggs, the growth &almonellaEnteritidis .
(b) “Potentially hazardous food” includes an animadoop (arFoop of animal origin) that is raw or heat-
treated; aoop of plant origin that is heat-treated or consists of raw seed sprouts; cut melons; and garlic-in—

oil mixtures that are not modified in a way that results in mixtures that do not support growth as specified
under Subparagraph (a) of this definition.

(c) “Potentially hazardous food'does not include:
(i) An air—cooled had—-boiled egg with shell intact;
(i) A Foob with an g, value of 0.85 or less;
(iii) A Foob with a pH level of 4.6 or below when measliat 24C (75°F);

(iv) AFoob, in an unopenedERMETICALLYSEALEDCONTAINER that is commeially processed to achieve
and maintain commeial sterility under conditions of noefrigerated storage and distribution;

(v) Aroop for which laboratory evidence demonstrates that the rapid angrgssive gowth of infee
tious or toxigenic mi@organisms or the @wth ofS. Enteritidis in eggs oiC. botulinumcan not occyr
such as &oop that has ang and a pH that s above the levels specified under Subparagraphs (c)(ii)
and (iii) of this definition and that may contain aepervative, other barrier to the@wth of micoorgan-
isms, or a combination of barriers that inhibit thedgtth of micoorganisms; or
(vi) AFoop that does not support theayrth of micoorganisms as specified under Subparagraph (a) of
this definition even though tlfeob may contain an infectious or toxigenic nasierganism or chemical or
physical contaminant at a level sufficient to cause illness.

(62) Poultry.

(a)“Poultry” means:

(i) Any domesticated bird (chickens, turkeys, ducks, geese, or guineas), whether live or dead, as defined
in 9 CFR 381 Poultry Products Inspection Regulations; and

(i) Any migratory waterfowl, game bird, or squab such as pheasant, partridge, quail, grouse, or guineas,
whether live or dead, as defined in 9 CFR 36RiNtary Poultry Inspection Program.

(b) “Poultry” does not include ratites.

(63) “Premises” means each individual building, space or stand wiewe is prepared, served or sold
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(a) The physical facilityits contents, and the contiguous land or property under the controlreRihe/Li-
CENSEHOLDER; Or

(b) The physical facilityits contents, and the land or property not described under Subparagraph (a) of this
definition if its facilities and contents are under the control oPHmeT/LICENSEHOLDER and may impact

FOOD ESTABLISHMENT personnel, facilities, or operations, angbab ESTABLISHMENT is only one component of

a lager operation such as a health care facttittel, motel, school, recreational camp, or prison.

(63m)“Preparation” See Processing (64m)

(64) “Primal cut” means a basic major cut into which carcasses and sislesmoére separated, such as a beef
round, pork loin, lamb flank, or veal breast.

(64m)“Processing/Peparation” means the manufacture or preparationraad for sale or service through the
process of canning, extracting, fermentation, distilling, pickling, freezing, baking, assembling, drying, smoking,
grinding, cutting, mixing, coating, sfirig, packing, bottling or packaging, or through any other treatment or pres
ervation process.

(65) “Public water system” means a system for the provision to the public of piped water for human censump
tion, if such system has at least 15 service connections or regularly serves an average of at least 25 individuals
daily at least 60 days out of the ye&public water system is either a “community water system” or a “non—com
munity water system”. Such system includes:

(a) Any collection, treatment, storage, and distribution facilities under control of the operator of such system
and used primarily in connection with such system, and

(b) Any collection or pretreatment storage facilities not under such control which are used primarity in con
nection with such system.

(66) Ready—-to—Eat Food.
(a) “Ready-to—eat food” meansoopthat is in a form that is edible without washing, cooking, or additional
preparation by theoobp EsTABLISHMENT or theconsuMERand that is reasonably expected to be consumed in
that form.

(b) “Ready-to—eat food” includes:

(i) POTENTIALLY HAZARDOUS FOOD that is uRACKAGED and cooked to the temperature and time required
for the specificcoob under Subpart 3-401;

(i) Raw, washed, cut fruits, vegetables and raw seed sprouts;

(iii) Whole, raw fruits and vegetables that are presented for consumption without the need for further
washing, such as at a lfetf and

(iv) Otherroob presented for consumption for which further washing or cooking is not required and from
which rinds, peels, husks, or shells are removed.

(67) Reduced Oxygen Packaging.
(a) “Reduced oxygen packaging’means:
(1) The reduction of the amount of oxygen iPrakaGe by removing oxygen,; displacing
oxygen and replacing it with another gas or combination of gases; or otherwise controlling

the oxygen content to a level below that normally found in the surrounding, 21% oxygen
atmosphere, and
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(2) A process as specified in Subparagraph (a)(1) of this definition that invatees for
which Clostridium botulinumis identified as a microbiologicakzArp in the finalpAck-
AGED form.

(b) “Reduced oxygen packaging’includes:
0] VaCUUMPACKAGING, in which air is removed frommcKkAce of Foob and therack-

AGE ISHERMETICALLY SEALED SO that a vacuum remains inside thekAGe, such as
sous vide;

(ii) Modified atmosphereackAGING, in which the atmosphere oPackacE of Foopis mod

ified so that its composition is @&rent from air but the atmosphere may change over time
due to the permeability of thrackAGING material or the respiration of tkeop. Modified
atmospher@AackAGING includes: reduction in the proportion of oxygen, total replacement of
oxygen, or an increase in the proportion of other gases such as carbon dioxide or nitrogen;
and

(iif) Controlled atmosphereackAGING, in which the atmosphere oPackAGE of Foopis
modified so that until theackaGE is opened, its composition is fdifent from airand con
tinuous control of that atmosphere is maintained, such as by using oxygen scavengers or a
combination of total replacement of oxygen, nonrespiring food, and impermeable packaging
material.

(68) “Refuse” means solid waste not carried by water througlsthece system.

(69) “Regulatory authority” means the local, state, or federal enforcement body or authorized representative
having jurisdiction over theooD ESTABLISHMENT.

(70) “Restricted use pesticide’means a pesticide which, with respect to certain or all of its uses, is classified
under the federal act or STEP 29, as a restricted—use pesticide for use only by certified applicators.

(71) “Safe material” means:

(a) An article manufactured from or composed of materials that may not reasonably be expected to result,
directly or indirectly in their becoming a component or otherwideaing the characteristics of angon;

(b) An additive that is used as specified in ' 409 or 706 of the Federal Food, Drug, and Cosmetic Act; or

(c) Other materials that are naipiTives and that are used in conformity with applicable regulations of the
Food and Drug Administration.

(72) “Sanitization” means the application of cumulative heat or chemicals on cleanedcoONTACTSURFACES
that, when evaluated forfefacy, is suficient to yield a reduction of 5 logs, which is equal to a 99.999% reduc
tion, of representative disease micigamisms of public health importance.

(72m)“School Lunchroom” means the room or rooms where meals are served to students, facultyafrestaf
school and their quests. In the subsection, “school” means any of the following:

(a) A public school as described in $5101(1), Stats.;

(b) A private school as described in $5D01 (3r), Stats.;
(c) A vocational, technical or adult education school; or
(d) A college or university

(73)“Sealed” means free of cracks or other openings that allow the entry or passage of moisture.
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(74) “Service animal” means an animal such as a guide dog, signal dog, or other animal individually trained
to provide assistance to an individual with a disability

(75) “Service Base”means an operating base location to whigioBILE FOOD ESTABLISHMENT Of transportation
vehicle returns regularly for such things as vehicle and equipment cleaning, glisghiguid or solid wastes,
refilling water tanks and ice bins, and boardiognp.

(76) “Sewage” means liquid waste containing animal or vegetable matter in suspension or solution and may
include liquids containing chemicals in solution.

(77) “Shellfish control authority” means a state, federal, foreign, tribal, or other government entity legally
responsible for administering a program that includes certificatioofuscan SHELLFISH harvesters and dealers
for interstate commerce.

(78) “Shellstock” means rapin—shellMOLLUSCAN SHELLFISH.
(79) “Shucked shellfish” meansvoLLuscAN sHELLFISH that have one or both shells removed.

(80) “Single—service articles”"meansABLEWARE, carry—0OUUTENSILS, and other items such as bags, containers,
placemats, stirrers, straws, toothpicks, and wrappers that are designed and constructed for onetRsenone
use after which they are intended for discard.

(81) Single-Use Atrticles.

(a) “Single—use articles”meansuTeEnsiLs and bulkroob containers designed and constructed to be used once
and discarded.

(b) “Single-use articles”includes items such as wax pagmrtcher papeplastic wrap, formed aluminum

FOOD containers, jars, plastic tubs or buckets, bread wrappers, pickle barrels, ketchup bottles, and number 10
cans which do not meet the materials, durab#itsength, and cleanability specifications under 88 4-101.1
4-201.1, and 4-2021 for multiuseuTENSILS.

(82) “Slacking” means the process of moderating the temperatureaaesuch as allowing eoob to gradually
increase from a temperature of 923—-10F) to —# C (2%F) in preparation for deep—fat frying or to facilitate
even heat penetration during the cooking of previously block—-frezensuch as spinach.

(83) “Smooth” means:

(a) AFooD-CONTACTSURFACEhaving a surface free of pits and inclusions with a cleanability equal to or
exceeding that of (100 grit) number 3 stainless steel;

(b) A norFoob-coNTACTSURFACE Of EQUIPMENT having a surface equal to that of commercial grade hot-rolled
steel free of visible scale; and

(c) A floor, wall, or ceiling having an even or level surface with no roughness or projections that render it
difficult to clean.

(83m) “Special organization serving mealsineans &oob ESTABLISHMENT licensed under 254.64, operated by a
church or a religious, fraternal, youth or patriotigastization or a service club or civigganization that prepares,
serves or sellgeaLs to which members of th@ENERAL PUBLIC are invited, for at least 4 but not more than 12 days
during any 12—-month period. ‘BALS”, as used in this subsection, does not inclusies that is incidental to
normal activities intended exclusively for members of the particular spegaiination nor does it include a

MEAL served in conjunction with a church worship service, such as a funeral or wedding or to persons who
attended that service.

(84) “T able-mounted equipment’meansQuIPMENT that is not portable and is designed to be mountetief
floor on a table, counteor shelf.
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(85) “Tableware” means eating, drinking, and servismgnsiLs for table use such as flatware including forks,
knives, and spoons; hollowware including bowls, cups, serving dishes, and tumblers; and plates.

(86) “Temperature measuring device’means a thermometehermocouple, thermistoor other device that
indicates the temperature mfob, air, or water

(87) “Temporary food establishment’means &oobp ESTABLISHMENT that operates at a fixed location for a period
of no more than 14 consecutive days in conjunction with a single event or celebration such earaifal, cir
cus, public exhibition, anniversary salea@mcAsIONAL sales promotion.

(88) “USDA” means the U.S. Department of Agriculture.

(89) “Utensil” means &oob-contact implement or container used in the storage, preparation, transportation, dis
pensing, sale, or service mfop, such a&ITCHENWARE Of TABLEWARE that is multiuSeSINGLE-SERVICE Of SINGLE-

Uskg, gloves used in contact witlbobp; FOOD TEMPERATUREMEASURING DEVICES, and probe—type price or identifica
tion tags used in contact witoob.

(90) “Variance” means a written document issued bydhearTMENT that authorizes a modification or
waiver of one or more requirements of this Code.

(91) “Vending machine” means any self—service devicéeoéd for public use which, upon insertion of a coin or
token, or by other means, dispenses unit servingsaif or beverage either in bulk or in package, without the
necessity of replenishing the device between each vending operagowliriy machine” does not include a

device which dispenses only bottled, prepackaged or canned soft drinks, a one cent vending device, a vending
machine dispensing only candyum, nuts, nut meats, cookies or crackers, or a vending machine dispensing only
prepackaged grade A pasteurized milk or milk products.

(92) “Vending machine location”means the room, enclosure, space, or area where one OVEKDING
MACHINES are installed and operated and includes the storage areas and are@remishsthat are used to ser
vice and maintain theeNDING MACHINES.

(93) “W arewashing” means the cleaning asgnNITizING of UTENSILS andFOOD-CONTACTSURFACESOf EQUIPMENT.

(94) “Whole—muscle, intact beef’means whole muscle beef that is not injected, mechanically tenderized,
reconstructed, or scored and marinated, from which beef steaks may be cut.

RegisterOctober 2004 No. 586


http://docs.legis.wisconsin.gov/code/admin_code

File inserted into Admin. Codel$1-2004. May not be current beginning 1 month after insert date. For current adm. code see:

http://docs.legis.wisconsin.gov/code/admin_code
ATCP 75 APPENDIX WISCONSINADMINISTRATIVE CODE 474

Chapter 2 — Management and Personnel

Parts
2-1 SUPERVISION
2-2 EMPLOYEE HEALTH
2-3 PERSONAL CLEANLINESS
2-4 HYGIENIC PRACTICES
2-1 SUPERVISION
Subparts
2-101 Responsibility
2-102 Knowledge
2-103 Duties
Responsibility 2-101.11 Assignment.
ThepPerRMIT HOLDER shall be theErRsONIN CHARGE or shall designate RERSONIN CHARGE.
Knowledge 2-102.11 Demonstratiorf:

Based on the risks of foodborne illness inherent tedlo® operation, during inspections and upon
request th@erRsSONIN CHARGE shall demonstrate to tlEcuLATORY AUTHORITY knowledge of food

borne disease prevention, application of theAgp AnaLysis CRiTiIcAL CoNTROL POINT principles,

and the requirements of this Code. PaRSONIN CHARGE Shall demonstrate this knowledge by eom
pliance with this Code, by being a certifiesbp manager who has shown proficiency by meeting
requirements of for Food Manager Certification specified in Chapter 12, or by demonstrating food
safety principles based on the licensed establishsngme'cific food operations. The areas of
knowledge may include the following:

Note: FOOD ESTABLISHMENTS meeting the applicability requirements specified in 12-10ar#& required to employ at
least one person who is a Certified Food Manager as required in s. 254.71(1), Stats.

(A) Describing the relationship between the prevention of foodborne disease and the personal hygsoe of a
EMPLOYEE;

(B) Explaining the responsibility of th=rsoNIN CHARGE for preventing the transmission of foodborne disease by a
FooD EMPLOYEE Who has a disease or medical condition that may cause foodborne disease;

(C) Describing the symptoms associated with the diseases that are transmissiblerttwough

(D) Explaining the significance of the relationship between maintaining the time and temperatumanofaLLy HAZ-
ArRDOUS FooD and the prevention of foodborne iliness;

(E) Explaining the1azarDs involved in the consumption of raw or undercookedr, POULTRY, eggs, an@isH.

(F) Stating the requiregbobp temperatures and times for safe cooking@fENTIALLY HAZARDOUS FOOD including
MEAT, POULTRY, €9gs, andisH.

(G) stating the required temperatures and times for the safe refrigerated storage, hot holding, cooling, and reheating of
POTENTIALLY HAZARDOUS FOOD;
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(H) Describing the relationship between the prevention of foodborne illness and the management and control of the
following:

(1) Cross contamination,
(2) Hand contact witlREADY-TO-EAT FOODS
(3) Handwashing, and
(4) Maintaining thecooD ESTABLISHMENT in & clean condition and in good repai;
(I) Explaining the relationship betweeoop safety and providingQuiPmeNT that is:
(1) Suficient in number and capacjtsind
(2) Properly designed, constructed, located, installed, operated, maintained, and cleaned;
(J) Explaining correct procedures for cleaning amdTIZING UTENSILS andFOOD-CONTACTSURFACESOf EQUIPMENT,

(K) Identifying the source of water used and measures taken to ensure that it remains protected from contamination
such as providing protection from backflow and precluding the creation of cross connections;

(L) Identifying POISONOUSOR TOXIC MATERIALS in theFooD ESTABLISHMENT and the procedures necessary to ensure that
they are safely stored, dispensed, used, and disposed of according to

(M) Identifying crITICAL CONTROL POINTSIN the operation from purchasing through sale or service that when not con
trolled may contribute to the transmission of foodborne illness and explaining steps taken to ensure that the points are
controlled in accordance with the requirements of this Code;

(N) Explaining the details of how tleERSONIN CHARGE androob EMPLOYEESCOMply with theHaccPPLAN if a plan is
required by theaw, this Code, or an agreement betweerr#mLATORY AUTHORITY and the establishment; and

(O) Explaining the responsibilities, rights, and authorities assigned by this Code to the:

(1) FooD EMPLOYEE,
(2) PERSONIN CHARGE, and

(3) REGULATORY AUTHORITY.
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2-103.11  Persorin Charge.
ThePERSONIN CHARGE shall ensure that:

(A) Foop ESTABLISHMENT operations are not conducted in a private home or in a room used as living
or sleeping quarters as specified under § 6-202.1

(B) PErsoNsunnecessary to thmob ESTABLISHMENT operation are not allowed in theob prepara

tion, FOOD storage, OWAREWASHING areas, except that brief visits and tours may be authorized by the
PERSONIN CHARGE if Steps are taken to ensure that expeseib, cleanEQUIPMENT, UTENSILS, and

LINENS; and unwrappediNGLE-SERVICEANUSINGLE-USEARTICLES are protected from contamination;

(C) BvpLoYEEs and othepeErsonssuch as delivery and maintenameasonsand pesticide appliea
tors entering theoob preparationFoob storage, andAREWASHING areas comply with this Code;

(D) EmpLoYEES are efectively cleaning their hands, by routinely monitoring glweLovees hand
washing;

(E) BvpLOYEES are visibly observingoobpsas they are received to determine that they are from
APPROVEDSOUrces, delivered at the required temperatures, protected from contamination, free of vis
ible ADULTERATION, and accurately presented, by routinely monitoringetire oYeEes observations

and periodically evaluatingpobsupon their receipt;

(F) BvrPLoYEES are properly cookingoTENTIALLY HAZARDOUS FOOD, being particularly careful in

cooking those&oobpsknown to cause severe foodborne iliness and death, such as eggsiand

NUTED MEATS, through daily oversight of thevwPLOYEES routine monitoring of the cooking tempera
tures using appropriate temperature measuring devices properly scaled and calibrated as specified
under ss. 4-20311and & -502.1(B);

(G) BvpLoYEES are using proper methods to rapidly CeotENTIALLY HAZARDOUS FOoDsthat are not
held hot or are not for consumption within 4 hours, through daily oversight efitheyees rou-
tine monitoring ofFoob temperatures during cooling;

(H) ConsumeERswho order raw or partially cookedtApy-ToO-EAT FOoDsOf animal origin are
informed as specified under 3-60Bthat theroopis not cooked sfitiently to ensure its safety;

(I) EmpLOYEES are properlhysaNiTizING cleaned multiuseQuiPMENT anduTeNsiLs before they are
reused, through routine monitoring of solution temperature and exposure time for hatanater
ING, and chemical concentration, pH, temperature, and exposure time for chemitaing;

(J) ConsumERsare notified that clearnBLEWARE is to be used when they return to self-service areas
such as salad bars andfets as specified under 3-304.16.

(K) EmMPLOYEES are preventing cross—contaminatiorrReADY-TO-EAT FOOD with bare hands by prep
erly using suitableTensiLs such as deli tissue, spatulas, tongs, single-use gloves, or dispensing
EQUIPMENT, as specified under § 3-301(B) and

(L) EmpLOYEES are properly trained irooD safety as it relates to their assigned duties.

(M) The REGULATORY AUTHORITY is notified of any fire, flood, electrical power outage or similar
emegency circumstances by which food may become contaminatad aresult of the engamcy
occurrence, it is unlikely that the food establishment can hold potentially hazardous food at-tempera
tures required under this code.
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2-2 EMPLOYEE HEALTH
Subpart
2-201 Disease or Medical Condition
Disease oMedical 2-201.11 Responsibility of the Person in Charge to Requé Reporting by Food

Conditionemployer
requiresemployee
reporting of:

health status

employee is ill

employedas
symptom of:
« intestinal illness

* Boil or infected
wound

Employees and Applicant<
ThepPermIT HOLDER shall informroob EMPLOYEE applicants to whom a conditionafef of employ
ment is made and curreriob EMPLOYEEStO report to th@ERSONIN CHARGE, any information about
their health as it relates to diseases that are transmissible thmmghA FOOD EMPLOYEE Of
applicant shall report the information in a manner that allowssRgONIN CHARGE to prevent the

likelihood of foodborne disease transmission, including the date of onset of jaundice or of an illness
specified under | (C) of this section, if @b EMPLOYEE Or applicant:

(A) Is diagnosed with an illness due to:
(1) Salmonella yphi,
(2) Shigellaspp.,
(3) Shiga toxin—poducingE. coli spp., such akscherichia coliO157H7,
(4) Hepatitis A virus; or
(5) Any other pathogen that can be transmitted thrauagip such as: Salmonella spp. (non—ty
phoid); Entamoeba histolytica, Campylobacter spp.; Calicivirus; Cryptosporidium spp.; Giar

dia spp.; ¥rsinia spp.; Staphylococcus aureus; or Listeria monocytogenes.
Note: A complete listing of communicable diseases that can be transmitted tifmmban be obtained from any local health department.
(B) Has a symptom caused by illness, infection, or other source that is:
(1) Associated with an acute gastrointestinal illness such as:
(a) Diarrhea,
(b) Fevey
(c) Vomiting,
(d) Jaundice, or

(e) Sore throat with feveor

(2) A lesion containing pus such as a boil or infected wound that is open or draining and is:

(a) On the hands or wristsnless an impermeable cover such as a finger cot or stabgis
the lesion and aiNGLE-USEglove is worn over the impermeable cover

(b) On exposed portions of the armnless the lesion is gtected by an impermeable caover
or

(c) On other parts of the badynless the lesion is cowst by a drydurable, tight—fitting
bandage
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employegreviously (C) Had a pastillness from:
ill
(1) S. Wyphi within the past three months,

(2) Shigella species or Shiga toxin— producing E. calich asE. coli 0157:H7, within the past
month, or

(3) Hepatitis A virus within the past month;
2-201.12 Exclusions and Restrictions®
ThePERSONIN CHARGE shall:

excluding illemploy- (A) Exclude acoob EMPLOYEE from aFooD ESTABLISHMENT if the FooD EMPLOYEE is diagnosed with

ees an infectious agent specified under § 2-200A};

restricting (B) Except as specified under § (C) or (D) of this section, restriobaempLoYEE from working
employees: with exposedoob; cleanEQUIPMENT, UTENSILS, andLINENS; and unwrappedINGLE-SERvVICEand
(serving general SINGLE-USEARTICLES, iN aFOOD ESTABLISHMENT if the FOOD EMPLOYEE iS:

population

e with symptom of (1) Sufering from a symptom specified under § 2-2Q{R), or

illness or of pasill-

ness (2) Not experiencing a symptom of acute gastroenteritis specified under Subparagraph

2-201.1(B)(1) but has a stool that yields a specimen culture that is positialiomonella
Typhi, Shigellaspp.,Shiga toxin—poducingE. coli spp, or other pathogens which can be trans
mitted throughroop;

excluding (C) If the population served isHiGHLY SUSCEPTIBLEPOPULATION, exclude &oob EMPLOYEE Who:
employees:

(serving high-risk (1) Is experiencing a symptom of acute gastrointestinal illness specified under Subparagraph
population) 2-201.11(B)(2),

* with symptom aifl-

ness or of pastiness (2) Is not experiencing a symptom of acute gastroenteritis specified under Subparagraph

2-201.1(B)(1) but has a stool that yields a specimen culture that is positi@eTgphi, Shi-
gellaspp.,Shiga toxin—poducingE. coli spp, or other pathogens which can be transmitted
throughroop

(3) Had a past illness fro Typhi within the last 3 months, or

(4) Had a past iliness fro@higellaspp. orShiga toxin—poducingE. coli spp.within the last
month; and
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(D) For aroop EMPLOYEE Who is jaundiced related to Hepatitis A:

(1) If the onset of jaundice occurred within the last 10 calendar days, excludethe
EMPLOYEE from theFoOD ESTABLISHMENT, Or

(2) If the onset of jaundice occurred more than 30 calendar days before:

(a) Exclude th&oob EMPLOYEE from aFOOD ESTABLISHMENT that serves BIGHLY SUSCEPT+
BLE POPULATION, OF

(b) Restrict thecoop EmPLOYEE from activities specified under § 2-201.12(B), if Ho®D
ESTABLISHMENT dO€s not Serve iGHLY SUSCEPTIBLEPOPULATION.

2-201.13 Removal of Exclusions and Restrictions.

(A) The PERSONIN CHARGE may remove an exclusion specified under  2-201.12(A) if:

(1) ThePERSONIN CHARGE Obtains approval from thREGULATORY AUTHORITY; and

(2) Therpersonexcluded as specified under § 2-201.12(A) provides teHREONIN CHARGE
written medical documentation from a physician licensed to practice medicihaltmwed by

LAW, @ nurse practitioner or physician assistant, that specifies that the exstededmay work

in an unrestricted capacity irFaob ESTABLISHMENT, including an establishment that serves a
HIGHLY SUSCEPTIBLEPOPULATION, because theersonis free of the infectious agent of concern as
determined by theEGULATORY AUTHORITY.

(B) ThePERSONIN CHARGE may remove a restriction specified under:

(1) Subparagraph 2-201.12(B)(1) if the restrictedson

(a) Is free of the symptoms specified under § 2-2@B)land no foodborne illness occurs that
may have been caused by the restrietagson

(b) Is suspected of causing foodborne iliness but:

(i) Is free of the symptoms specified under { 2-20B}, and

(ii) Provides written medical documentation from a physician licensed to practice medicine
or, if allowed byLaw, a nurse practitioner or physician assistant, stating that the restricted
PERSONIS free of the infectious agent that is suspected of causimgrisen'ssymptoms or
causing foodborne iliness, as determined byrHw@ILATORY AUTHORITY, OF

(c) Provides written medical documentation from a physician licensed to practice medidine or
allowed byLaw, a nurse practitioner or physician assistant, stating that the symptoms experi
enced result from a chronic noninfectious condition such as Grdiggase, irritable bowel syn
drome, or ulcerative colitis; or

* no longer a shedder(2) Subparagraph 2-201.12(B)(2) if the restrictedsonprovides written medical documentation

from a physician, licensed to practice medicine, according to the criteria specifiedRagtine-
TORY AUTHORITY that indicates the stools are freeSallmonella Typhi, Shigellaspp., orShiga toxin—
producingE. coli spp, whichever is the infectious agent of concern.
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(C) ThePERSONIN CHARGE may remove an exclusion specified under § 2-201.12(C) if the excluded
PERSONprovides written medical documentation from a physician licensed to practice medicine:

(1) That specifies that thrersonis free of:
(a) The infectious agent of concern as specified brB&LATORY AUTHORITY, OF

(b) Jaundice as specified under 1 2-201.13(D) if hepatitis A virus is the infectious agent of
concern; or

(2) If therersonis excluded under Subparagraph 2-201.12(C)(1), stating that the symptoms
experienced result from a chronic noninfectious condition such as €mibaase, irritable
bowel syndrome, or ulcerative colitis.

(D) ThePERSONIN CHARGE May remove an exclusion specified under Subparagraph 2-201.12(D)(1)
and Subparagraph 2-201.12(D)(2)(a) and a restriction specified under Subparagraph
2-201.12(D)(2)(b) if:

(1) No foodborne iliness occurs that may have been caused by the excluded or restrézisd

and therersonprovides written medical documentation from a physician licensed to practice
medicine orif allowed byLaw, a nurse practitioner or physician assistant, that specifies that the
PERSONIS free of hepatitis A virus as specified by HESULATORY AUTHORITY OF

(2) The excluded or restrictedrsonis suspected of causing foodborne iliness and complies
with the requirements specified by tREGULATORY AUTHORITY.

2-201.14 Responsibility of a Food Employee or an Applicant to Report to the Person in
Charge®

A FOOD EMPLOYEE Or aPERSONtO whom a conditional &ér of employment is made as@ob
EMPLOYEE shall:

(A) Report to theeERSONIN CHARGE information about their health and activities as they relate to
diseases that are transmissible throembo as specified under 1 2-201(A)—(C); and

(B) Comply with exclusions and restrictions that are specified under 1 2-201.12(A)—(D).

2-201.15 Reporting by the Person in Charge:

ThePERSONIN CHARGE shall notify theREGULATORY AUTHORITY that aroop EMPLOYEE is diagnosed
with an illness due td;almonella Typhi, Shigellaspp.,Shiga toxin—poducingE. coli spp, hepatitis
A virus, or other pathogen which can be transmitted threogb.
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2-3 PERSONAL CLEANLINESS
Subparts
2-301 Hands and Arms
2-302 Fingernails
2-303 Jewelry
2-304 Outer Clothing
Hands and Arms 2-301.11 Clean Condition©

Foob empLoYEESShall keep their hands and exposed portions of their arms clean.

2-301.12 Cleaning Procedure®

(A) Except as specified in { (B) of this sectieapp EmpPLOYEESShall clean their hands and exposed
portions of their arms with a cleaning compound in a lavatory that is equipped as specified under

§ 5-202.12 by vigorously rubbing together the surfaces of their lathered hands and arms for at least
20 seconds and thoroughly rinsing with clean waketPLoyees shall pay particular attention to the
areas underneath the fingernails and between the fingers.

(B) If ApPROVEDAN capable ofemoving the types of soils encouatein theroop operations
involved, an automatic handwashing facility may be used by food employees to clean their hands.

(C) After efective cleaning, hands must be dried by one of the methods specified in section §
6-301.12

2-301.13 Special Handwash Pocedures®
Reserved.
2-301.14 When to Wash©

Foob empLoYEESSshall clean their hands and exposed portions of their arms as specified under 8§
2-301.12 immediately before engaging-ooD preparation including working with exposeabon,
cleanEQuiPMENT anduTeENSILS, and unwrappediNGLE-SERVICEANJSINGLE-USEARTICLES and:

(A) After touching bare human body parts other than clean hands and clean, exposed portions of
arms;

(B) After using the toilet room;
(C) After caring for or handlingerviCEANIMALS or aquatic animals as specified in  2-40@});

(D) Except as specified in § 2—-401(B), after coughing, sneezing, using a handkerchief or dispos
able tissue, using tobacco, eating, or drinking;

(E) After handling soile@QUIPMENT Or UTENSILS;

(F) Duringroob preparation, as often as necessary to remove soil and contamination and to prevent
cross contamination when changing tasks;

(G) When switching between working with ra&aop and working wittREADY-TO-EAT Foop; and

(H) After engaging in other activities that contaminate the hands.
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2-301.15 Whereto Wash.

(A) Foop empLoYEESSshall clean their hands in a handwashing lavatory or approved automatic hand
washing facility or an approved pre-wash sink as specified in 1 (B); and may not clean their hands
in a warewash sink or a sink used #oobbp preparation, or in a service sink or a curbed cleaning
facility used for the disposal of mop water and similar liquid waste.

(B) TheREGULATORY AUTHORITY may approve the use of a pre-wash/pre—scrape sink compartment

for handwashing provided that thermIT/LICENSEHOLDER can demonstrate that sink can be used in a
manner that minimizes the risk of contamination.

2-301.16 Hand Sanitizers.
(A) A hand sanitizer and a chemical hand sanitizing solution used as a hand dip shall:
(1) Comply with one of the following:
(a) Be amprroVEDdrug that is listed in the FDA publication Approved Drug Products with
Therapeutic Equivalence Evaluations agewrovepdrug based on safety andestive-

ness; or

(b) Have active antimicrobial ingredients that are listed in the FDA monograph for Over
The Counter Health—Care Antiseptic Drug Products as an antiseptic handwash; and

(2) Comply with one of the following:
(a) Have components that are exempted from the requirement of being listed in federal

FOODADDITIVE regulations as specified in 21 CFR 170.39 — Threshold of regulation for sub
stances used in food—contact articles; or

(b) Comply with and be listed in:

(i) 21 CFR 178 - Indirect Food Additives: Adjuvants, Production Aids, and Sanitiz
ers as regulated for use ascab ADDITIVE with conditions of safe use, or

(i) 21 CFR 182 - Substances Generally Recognized as Safe, 21 CFR 184 -
Direct Food Substancesfikmed as Generally Recognized as Safe, or 21 CFR
186 - Indirect Food SubstancedifAhed as Generally Recognized as Safe for
use in contact witkoop; and

(3) Be applied only to hands that are cleaned as specified under § 2-301.12.

(B) If a hand sanitizer or a chemical hand sanitizing solution used as a hand dip does not meet the
criteria specified under Subparagraph (A)(2) of this section, use shall be:

(1) Followed by thorough hand rinsing in clean water before hand contactowittor by the
use of gloves; or

(2) Limited to situations that involve no direct contact wiblop by the bare hands.

(C) A chemical hand sanitizing solution used as a hand dip shall be maintained clean and at a
strength equivalent to at least 100 mg/L chlorine.
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2-302.11 Maintenance.

(A) Foop empLoYEESshall keep their fingernails trimmed, filed, and maintained so the edges and
surfaces are cleanable and not rough.

(B) Unless wearing intact gloves in goagpair, aFoob EMPLOYEE may not wear fingernail polish or
artificial fingernails when working with exposedob.

2-303.11 Prohibition.

While preparing-oob, FOOD EMPLOYEESMay not wear jewelry on their arms and hanlsis section
does not apply to a plain ring such as a wedding band and medical alert jewelry

2-304.11 Clean Condition.

Foop empLoYEESShall wear clean outer clothing to prevent contaminaticioob, EQUIPMENT, UTEN-
SILS, LINENS, andsINGLE-SERVICEANJSINGLE-USEARTICLES.
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2-4 HYGIENIC PRACTICES
Subparts
2-401 Food Contamination Prevention
2-402 Hair Restraints
2-403 Animals
Food Contamination 2-401.11 Eating, Drinking, or Using Tobacco®
Prevention

(A) Except as specified in T (B) of this sectiongamLovee shall eat, drink, or use any form of
tobacco only in designated areas where the contamination of exquusgdleanEQUIPMENT,
UTENSILS, andLINENS; unwrappeaiINGLE-SERVICEAQNJSINGLE-USEARTICLES; or other items need
ing protection can not result.

(B) A Foop EmpLoYEEmMay drink fom a close@geverAaGecontainer if the container is handled to
prevent contamination of:

(1) TheempLoYeE'shands;
(2) The container; and

(3) Exposedtoon; cleanEQUIPMENT UTENSILS andLINENS and unwrappe®INGLE-SERVICE
and SINGLE-USEARTICLES

2-401.12 Discharges fom the Eyes, Nose, and Moutf.

Foob EMPLOYEESexperiencing persistent sneezing, coughing, or a runny nose that causes dis
chages from the eyes, nose, or mouth may not work with expasesl cleanEQUIPMENT, UTEN-
SILS, andLINENS; Or unwrappeaINGLE-SERVICEOI SINGLE-USEARTICLES.

Hair Restraints 2-402.11 Effectiveness.

(A) Except as provided in  (B) of this sectienpp EMPLOYEESShall wear hair restraints such as
hats, hair coverings or nets, beard restraints, and clothing that covers bpthahaire designed
and worn to déctively keep their hair from contacting exposedno; cleanEQUIPMENT, UTEN-

siLs, anduiNENs; and unwrappediNGLE-SERVICEANUSINGLE-USEARTICLES.

(B) This section does not applyroob EMPLOYEESSUch as counter staff who only sepeger
AGesand wrapped OPACKAGED FOODS hostesses, and wait staff if theggent a minimal risk of
contaminating exposeebob; cleanEQUIPMENT UTENSILS @andLINENS and unwrappediNGLE-SER
VICE and SINGLE-USEARTICLES

Animals 2-403.11 Handling Prohibition.©

(A) Except as specified in { (B) of this sectieapp EMPLOYEESMay not care for or handle ani
mals that may be present such as patrol GRERS)CEANIMALS, Or pets that are allowed as speci
fied in Subparagraphs 6-5015(B)(2)—(4).

(B) Foobp EmpLOYEESWIth SERVICEANIMALSMAy handle or ca&r for theirservicCEANIMALSandFOOD
EMPLOYEESMAy handle or ca&r forrisH in aquariums OMOLLUSCANSHELLFISHOr crustacea in
display tanks if they wash their hands as specified under '§ 2-301.12 and { 2-301.14(C).
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Parts

3-1 CHARACTERISTICS

3-2 SOURCES SPECIFICATIONS, AND ORIGINAL CONT AINERS AND RECORDS

3-3 PROTECTION FROM CONT AMINA TION AFTER RECEIVING

3-4 DESTRUCTION OF ORGANISMS OF PUBLIC HEAL TH CONCERN

3-5 LIMITA TION OF GROWTH OF ORGANISMS OF PUBLIC HEAL TH CONCERN

3-6 FOOD IDENTITY , PRESENTATION, AND ON-PREMISES LABELING

3-7 CONTAMINATED FOOD

3-8 SPECIAL REQUIREMENTS FOR HIGHL Y SUSCEPTIBLE POPULATIONS

3-1 CHARACTERISTICS
Subparts
3-101 Condition
Condition 3-101.11 Safe, Unadulterated, and Honestly Resented®
Foop shall be safeJNADULTERATED and, as specified under § 3-601.12, honestly presented.
3-2 SOURCES, SPECIFICATIONS, AND ORIGINAL CONT AINERS AND RECORDS
Subparts
3-201 Sources
3-202 Specifications for Receiving
3-203 Original Containers and Records
Sources 3-201.11 Compliance with Food LawC®

(A) Foop shall be obtained from sources that comply with alMsArelating tacoob androob label
ing.

(B) Foop prepared in a private home may not be usedfereaf for human consumption irFaop
ESTABLISHMENT.

(C) AxekaceDp Foob shall be labeled as specifiedLisw, including 21 CFR 101doD Labeling; 9

CFR 317 Labeling, Marking Devices, and Containers; and 9 CFR 381 Subpart N Labeling and Con

tainers; and as specified under 88§ 3-202.17, 3-202.18; and CP. 35.30 of Wsconsin Adminis
trative Code.

(D) Fish, other thamnvoLLuscaNsHELLFISH that ae intended for consumption in their raw form and
allowed as specified in Subparagraph 3—-401Q)(1) may be offed for sale or service if theyear
obtained fom a supplier that &rezes theisH as specified unde§ 3-402.11; or frozen on therem
Isesas specified unde§ 3-402.1 and ecods ae retained as specified undgi3—402.12.

(E) WHOLE-MUSCLE,INTACT BEEF steaks that are intended for consumption in an undercooked form
without aconsumeRadvisory as specified in § 3—401(C) shall be:

(1) Obtained from &o0D PROCESSINGPLANT that packages the steaks and labels them or issues a

letter of guarantee to indicate that they meet the definitiovHof E-MUSCLE, INTACT BEEF, or
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(2) If individually cut in aFOOD ESTABLISHMENT:

(a) Cut fromwHOLE-MUSCLE INTACT BEEF that is labeled by 00D PROCESSINGPLANT tO
indicate that the beef meets the definitiorwebLE-MUSCLE, INTACT BEER

(b) Prepared so they remain intact, and

(c) If packaged for undercooking irFaoD ESTABLISHMENT, labeled to indicate that they
meet the definition of whol@uscLE, INTACT BEER
(F) MeaT andpouLTRY that is not ®EADY-TO-EAT FOoD and is in &ACKAGED form when it is diered
for sale or otherwise fidred for consumption, shall be labeled to include safe handling instructions
as specified imaw, including 9 CFR 317.2(l) and 9 CFR 381.125(b).

3-201.12 Food in a Hermetically Sealed Containef
Foob in aHERMETICALLY SEALED CONTAINER Shall be obtained fromrmob PROCESSINGPLANT that is
regulated by theoob regulatory agency that has jurisdiction over the plant.

3-201.13 Fluid Milk and Milk Pr oducts®

Fluid milk and milk products shall be obtained from sources that complycwithe A STANDARDS as
specified in ch. ACP 80 of Wsconsin Administrative Code.

3-201.14 Fistf
(A) FisH that are received for sale or service shall be:

(1) Commercially and legally caught or harvested; or
(2) Approved for sale or service

(B) MoLLuscaN sHELLFISH that are recreationally caught may not be received for sale or service.

3-201.15 Molluscan Shellfish©

(A) MoLLuscaN sHELLFISH shall be obtained from sources approved bytrrTMENT and the
requirements specified in the U.S. Department of Health and Human Services, Public Health Service,
Food and Drug Administration, National Shellfish Sanitation Program Manual of Operations Part ||
Sanitation of the Harvesting, Processing and Distribution of Shellfish.

(B) MoLLUscAN sHELLFISH received in interstate commerce shall be from sources that are listed in the
Interstate Certified Shellfish Shippers List.
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3-201.16 WildMushrooms®

(A) Except as specified in T (B) of this section, identification of mushroom species picked in the
wild shall have a written buyer specification which is to remain on file irdbe ESTABLISHMENT

for a minimum of 90 days from the date of sale or service. This written specification shall include:

(1) Identification by the Latin binomial with author and common name,
(2) Identification in the fresh state,

(3) The name of the person making the identification,
(4) A statement of their qualifications and training.
(B) This section does not apply to:

(1) Cultivated wild mustomom species that argiown, harvested, and pressed in an operation
that is legulated by theoob regulatory agency that has jurisdiction over the operation; or

(2) Wild mushoom species if they @iin PAckaGEDform and ae the poduct of aFoob PROCESS
ING PLANT that is egulated by theoob regulatory agency that has jurisdiction over the plant.

3-201.17 Game Animals .©

(A) Except as specified in § (B) and (C) of this secti@mEe ANIMALS may not be received for pro
cessing, sale and/or service for consumption bysHWERAL PUBLIC iN aFOOD ESTABLISHMENT.

(B) Wild camE ANIMALS may be served to private gatherings or processedanm@ESTABLISHMENT
provided that the following conditions are met:

(1) Wild caME ANIMALS are legally taken,

(2) A permit from the department of natural resources is obtained for serving wild game ani
mals,

(3) TherooDESTABLISHMENT is closed to theENERAL puBLIC during the processing and/or serv
ing of wild game or animals unless processing, preparation, storage and/or serving is completely
separated form the regulemob service operation.

(4) Foob EsTABLISHMENTSWithout separate facilities shallfe€tively clean and sanitize all
FOOD-CONTACTSURFACESUSed to prepare, store and serve WH&IE ANIMALS prior to resuming
regular operations.

(5) Notice is made to persons attendingmbeL that the wildcamE ANIMAL is not from an
approved source.

(6) No wildcamE ANIMAL may be brought into oob ESTABLISHMENT with the hide or feathers
attached, and without prior evisceration.

(7) Wild caME ANIMAL meat is cooked to an internal temperature as specified in §33401.1
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Specifications
for Receiving

(C) If caME ANIMALS are received for sale or service they shall be:
(1) Commercially raised for food and:

(a) Raised, slaughtered, and processed under a voluntary inspection program that is con
ducted by the agency that has animal health jurisdiction, or

(b) Under a routine inspection program conducted by a regulatory agency other than the
agency that has animal health jurisdiction, and

(c) Raised, slaughtered, and processed according to:

(i) Laws governingvear andPouLTRy as determined by the agency that has animal
health jurisdiction and the agency that conducts the inspection program, and

(i) Requirements which are developed by the agency that has animal health-jurisdic
tion and the agency that conducts the inspection program with consideration of factors
such as the need for antemortem and postmortem examinatiornbyravepveter

inarian or veterinariag’designee;

(2) Under a voluntary inspection program administered by the USDénfitg ANIMALS

such as exotic animals (reindeelk, deerantelope, water bf#lo, or bison) that are
“inspected andrPPrROVED' in accordance with 9 CFR 352MNintary Exotic Animal Program
or rabbits that are processed and slaughtered at a licensed processing plant;

(D) A GAME ANIMAL may not be received for sale or service if it is a species of wild
life that is listed in 50 CFR 17 Endangered and Threatenktiifd/and Plants.

3-202.11 Temperature®

(A) Except as specified in 1 (B) of this section, refrigeratetgnTiALLY HAZARDOUS FOOD shall be
at a temperature oP& (41°F) or below when received.

(B) If a temperatue other than 8C (419) for a POTENTIALLYHAZARDOUSFOOD is specified inaw
governing its distribution, such aswsgoverning milkmMoLLuscANSHELLFISH,and shell eggs, the
Foob may be eceived at the specified temperatur

(C) PoTENTIALLY HAZARDOUS FooD that is cooked to a temperature and for a time specified under §§
3-401.1 - 3-401.13 and received hot shall be at a temperatur®@f(&@CF) or above.

(D) A Foobpthat is labeled frozen and shipped frozen bg@p PROCESSINGPLANT shall be received
frozen.

(E) Upon receiptpoTENTIALLY HAZARDOUS FOOD shall be free of evidence of previous temperature
abuse.
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3-202.12 Additives®

Foob may not contain UXPPROVEDFOOD ADDITIVES O ADDITIVES that exceed amounts specified in 21
CFR 170-180 relating teoop ADDITIVES, generally recognized as safe or prior sanctioned sub

stances that exceed amounts specified in 21 CFR 181-186, substances that exceed amounts specif
in 9 CFR 318.7 Approval of substances for use in the preparation of products, or pesticide residues
that exceed provisions specified in 40 CFR 18kimnces for Pesticides in Food.

3-202.13 Shell Eggs®

Shell eggs shall be received clean and sound and may not exceed the restricted egg tolerances as
specified in ch. ACP 88, of Visconsin Administrative Code

3-202.14 3-202.14 Eggs and Milk Products, Pasteurized
(A) Liquid, frozen, and dry eggs and egg products shall be obtained pasteurized.

(B) Fluid and dry milk and milk products complying witRADE A STANDARDS as specified imaw
shall be obtained pasteurized.

(C) Frozen milk products, such as ice cream, shall be obtained pasteurized as specified in 21 CFR
135 - Frozen Desserts.

(D) Cheese shall be obtained pasteurineléss alternative picedues to pasteurization arspeci
fied in the CFR, such as 21 CFR 133 - Cheeses and Related Chedset®rfor curing certain
cheese varieties.

3-202.15 Package Integrity.C

Foop packages shall be in good condition and protect the integrity of the contents so tbabtise
not exposed t@DULTERATION Or potential contaminants.

3-202.16 lce”
Ice for use as eoobp or a cooling medium shall be made fromNKING WATER.
3-202.17 3-202.17 Shucked Shellfish, Packaging and Identification.

(A) Raw sHUCKED sHELLFISH shall be obtained in nonreturnable packages which bear a legible label
that identifies the:

(1) Name, address, angRTIFICATION NUMBER Of the shucker—packer or repacker of tueLus-
CAN SHELLFISH, and

(2) The “sell by” date for packages with a capacity of less than 1.87 L (one—half gallon) or the
date shucked for packages with a capacity of 1.87 L (one—half gallon) or more.

(B) A package of rasHUCKED SHELLFISH that does not bear a label or which bears a label which

does not contain all the information as specified under Y (A) of this section shall be subject to a hold
order as allowed byaw, or seizure and destruction in accordance with 21 CFR Subpart D — Specific
Administrative Decisions Regarding Interstate Shipments, Section 1240.60(d).
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3-202.18 Shellstockdentification. €

(A) SHELLSTOCK shall be obtained in containers bearing legible source identification tags or labels
that are dfxed by the harvester and each dealer that depurates, ships, or reshijEitheock as
specified in the National Shellfish Sanitation Program Manual of Operations Part Il Sanitation of the
Harvesting, Processing and Distribution of Shellfish, and that list:

(1) Except as specified under | (C) of this section, on the hargastgror label, the following
information in the following order:

(a) The harvestés identification number that is assigned bygheLLFISH CONTROL
AUTHORITY,

(b) The date of harvesting,

(c) The most precise identification of the harvest location or aquaculture site that is practi
cable based on the system of harvest area designations that is in ussHayitheH con-

TROL AUTHORITY and including the abbreviation of the name of the state or country in which
the shellfish are harvested,

(d) The type and quantity of shellfish, and

(e) The following statement in bold, capitalized type: “This tag is required to be attached
until container is empty or retagged and thereafter kept on file for 90 days”; and

(2) Except as specified in { (D) of this section, on each deééday or label, the following infer
mation in the following order:

(a) The dealés name and address, and ¢EeTIFICATION NUMBER assigned by theHELL-
FISH CONTROL AUTHORITY,

(b) The original shippés ceERTIFICATION NUMBER including the abbreviation of the name of
the state or country in which the shellfish are harvested,

(c) The same information as specified for a harvestag under Subparagraphs
(A)(1)(b)—(d) of this section, and

(d) The following statement in bold, capitalized type: “This tag is required to be attached
until container is empty and thereafter kept on file for 90 days.”
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(B) A container okHELLSTOCK that does not bear a tag or label or that bears a tag or label that does
not contain all the information as specified under { (A) of this section shall be subject to a hold order
as allowed by s. 254.85 stats. and s. 97.12 stats., or seizure and destruction in accordance with

21 CFR Subpart D — Specific Administrative Decisions Regarding Interstate Shipments, Section
1240.60(d).

(C) If a place is provided on the harve&dng or label for a dealername, address, andrTIFICA-
TION NUMBER, the dealés information shall be listed first.

(D) If the harvestes tag or label is designed to accommodate each deatemtification as speci
fied under Subparagraphs (A)(2)(a) and (b) of this section, individual dealer tags or labels need not
be povided.

3-202.19 Shellstock, Condition.

When received by eooD ESTABLISHMENT, SHELLSTOCK shall be reasonably free of mud, dead shell
fish, and shellfish with broken shells. Dead shellfiseraLLsTock with badly broken shells shall
be discarded.

3-203.11 Molluscan Shellfish, Original Container.

(A) Except as specified in 11/(B) and (C) of this sectian,LuscaN SHELLFISH may not be removed
from the container in which they are received other than immediately before sale or preparation for
service.

(B) SHELLsTOCKMAy be emoved fom the container in which theyeareceived, displayed on drained
ice, or held in a display containeand a quantity specified bycansumermay be emoved fom the
display or display container and@rided to theconsuMERIT:

(1) The souce of thesHELLSTOCKON display is identified as specified under § 3-202.18 and
recoded as specified under § 3-203.12; and

(2) ThesHELLsTOCKare piotected fom contamination.

(C) SHUCKED SHELLFIsHmay be emoved fom the container in which they veeeceived and held in a
display container fsm which individual servings ardispensed upon@NsSUMER'Srequest if:

(1) The labeling information for the shellfish on display as specified under § 3—-202.17 is
retained and comlated to the date when, or dates during which, the shellfesskad or served,;
and

(2)The shellfish & protected fom contamination.
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3-203.12 ShellstockiMaintaining Identification. ©

(A) Except as specified under Subparagraph (B)(2) of this sestian,stocktags shall remain
attached to the container in which the shellstock are received until the container is empty

(B) The identity of the source sfeLLsTockthat are sold or served shall be maintained by retaining
SHELLSTOCKtags or labels for 90 calendar days from the date the container is emptied by:

(1) Using amppProvebrecord keeping system that keeps the tags or labels in chronological
order correlated to the date when, or dates during whickHthestockare sold or served; and

(2) If sHELLSTOCK are removed from their tagged or labeled container:
(a) Using only 1 tagged or labeled container at a time, or

(b) Using more than 1 tagged or labeled container at a time and obtainkignece from
the bEPARTMENT as specified in 1-10411based on aaccppLAN that:

(i) Is submitted by theermIT HOLDER andaPPrROVEDaS specified under 1-104.12.

(ii) Preserves source identification by using a record keeping system as specified under
Subparagraph (B)(1) of this section, and

(i) Ensures thasHELLSsTOCK from one tagged or labeled container are not commingled
with sHeLLsTOCK from another container before being ordered bycthesumeEr
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3-3

PROTECTION FROM CONTAMINA TION AFTER RECEIVING

Subparts

3-301
3-302
3-303
3-304
3-305
3-306
3-307

Preventing Contamination by Employees

Preventing Food and Ingedient Contamination

Preventing Contamination from Ice Used as a Coolant
Pieventing Contamination from Equipment, Utensils, and Linens
Pieventing Contamination from the Premises

Preventing Contamination by Consumers

Preventing Contamination from Other Sources

Preventing Contami

nation by Employees

3-301.11 Peventing Contamination from Hands®

(A) Foop empLOYEESSshall wash their hands as specified under § 2-301.12.

(B) Except when washing fruits and vegetables as required under

§ 3-302.15 or under othepPROVEDeXCeptionsSFoOD EMPLOYEESMay not contact exposerkADyY-
TO-EAT FOOD With their bare hands.dep empLoYEESShall use suitableTensiLs such as deli tissue,
spatulas, tongsINGLE-USEgloves or dispensingruiPMENT when handlingREADY-TO-EAT FOOD.

(C) Foobp empLoYEESsshall minimize bare hand and arm contact with expesed that is not in a
READY-TO-EAT form. S

3-301.12 PreventingContamination when Tasting ©

A FOOD EMPLOYEE may nhot use aTeNnsIL more than once to tasteop that is to be sold or served.

Preventing Food and 3-302.11 Packaged and Unpackaged Food — Separation, Packaging, and SegationC
Ingredient Contami

nation

(A) Foob shall be protected from cross contamination by:

(1) Separating raw animabopsduring storage, preparation, holding, and display from:

(a) RawreADY-TO-EAT FooD including other raw animaoob such agisH for sushi omoL-
LUSCAN SHELLFISH, Or other rawrREADY-TO-EAT FOOD such as vegetables, and

(b) CookedREADY-TO-EAT FOOD;

(2) Except when combined as iedients separating types of raw aninralopsfrom each other
such as beefisH, lamb, pork, an@ouLTRrY during storage, preparation, holding, and display by:

(a) Using separatequiPMENT for each type, or

(b) Arranging each type &bobin EQUIPMENT S0 that cross contamination of one type with
another is prevented, and

(c) Preparing each type ebobp at different times or in separate areas;
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(3) CleaningequiPpMENT anduTeNsILs as specified under § 4-602(A) andSANITIZING as SpeEi
fied under § 4-7031%

(4) Except as specified in 1 (B) of this section, storing-tie in packages, covered containers,
or wrappings;

(5) CleaningHERMETICALLY SEALED CONTAINERS Of FOOD of visible soil before opening;

(6) Protecting-oop containers that are receivestkaceD together in a case or overwrap from
cuts when the case or overwrap is opened;

(7) Storing damaged, spoiled, or recakkedp being held in theoop ESTABLISHMENT as speci
fied under § 6-4041t and

(8) Separating fruits and vegetables, before they are washed as specified under § 3-302.15 fron
READY-TO-EAT FOOD.

(B) Subparagraph (A)(4) of this section does not apply to:

(1) Whole, uncut, raw fruits and vegetables and nuts in the shell étyaite peeling or hulling
befoe consumption;

(2) PRIMAL cuTs quarters, or sides of rawmeaT or slab bacon that & hung on clearsaniTizep
hooks or placed on cleasaNiTizEDracks;

(3) Whole, uncut, mrcessedieatssuch as country hams, and smoked oedwausages thater
placed on clearsaniTizEDracks;

(4) Foop being cooled as specified under Subparagraph 3-501.15(B)(2); or

(5) SHELLSTOCK
3-302.12 Food Storage Containers, ldentified with Common Name of Food.

Working containers holdingoop or Foop ingredients that are removed from their original packages
for use in thec0OD ESTABLISHMENT, such as cooking oils, flounerbs, potato flakes, salt, spices, and
sugar shall be identified with the common name ofthe except that containers holdimgob

that can beeadily and unmistakablyecognized such as dry pasta need not be identified
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3-302.13 PasteurizedEggs, Substitute for Raw Shell Eggs for Certain Recipés.

Pasteurized eggs or egg products shall be substituted for raw shell eggs in the prepaation of

such as Caesar salad, hollandaise or bernaise sauce, mayonnaise, eggnog, ice cream, and egg—forti
fied BEVERAGESthat are not:

(A) Cooked as specified under Subparagraphs 3—-2Q)() or (2); or

(B) Included in Subparagraph 3-401(MD).

3-302.14 Potection from Unapproved Additives®

(A) Foop shall be protected from contamination that may result from the addition of, as specified in
§ 3-202.12:

(1) Unsafe or wPPROVEDFOOD OF COLOR ADDITIVES; and
(2) Unsafe or urpPrROVEDIevels ofaAPPROVEDFOOD andCOLOR ADDITIVES.
(B) A FOOD EMPLOYEE may not:

(1) Apply sulfiting agents to fresh fruits and vegetables intended for raw consumption or to a
Foob considered to be a good source of vitamind

(2) Serve or seltoobp specified under Subparagraph (B)(1) of this section that is treated with
sulfiting agents before receipt by theop ESTABLISHMENT, except that grapes need not meet this
subparagraph
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3-302.15 Washingdruits and Vegetables.

(A) Raw fruits and vegetables shall be thoroughly washed in water to remove soil and other-contami
nants before being cut, combined with other ingredients, cooked, servel@red é6r human cen
sumption inRREADY-TO-EAT form except as specified in T (B) of this section exckpt that whole,

raw fruits and vegetables thateaintended for washing by thensumerbefoe consumption need

not be washed befeithey ae sold

(B) Fruits and vegetables may be washed by using chemicals as specified under § 7-204.12.

3-303.11 Ice Used as Exterior Coolant, Pohibited as Ingredient.

After use as a medium for cooling the exterior surfacesob such as melons @rsH, PACKAGED
FoobDssuch as cannekEVERAGES or cooling coils and tubes ebuiPMENT, ice may not be used as
FOOD.

3-303.12 Storage or Display of Foop in Contact with Water or Ice.

(A) Except as specified in { (BEAckAGED FOOD may hot be stored in direct contact with ice or water
if the FooD is subject to the entry of water because of the nature of its packaging, wrapping, or con
tainer or its positioning in the ice or water

(B) Exceptas specified in 11 (C) and (D) of this sectiorrasRAGED FOOD may not be stored in
direct contact with undrained ice.

(C) Whole, raw fruits or vegetables; cut, raw vegetables such as celery ot sttks or cut pota
toes; and tofu may be immersed in ice or water

(D) Raw chicken and rawisH that ale received immersed in ice in shipping containers reayain
in that condition while in storage awaitingggaration, displayservice, or sale.

(E) Bottled or canned beverages may be stored in ice water with a chlorine residual of at least 50
mg/L, provided that the top of the container is not sulgetbr

3-304.11 Food Contact with Equipment and UtensilsS

Foob shall only contact surfaces efuiPMENT anduTeNsILs that are cleaned as specified under Part
4-6 of this Code anganiTizeDp as specified under Part 4-7 of this Code.
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3-304.12 In-UseaJtensils, Between—Use Storage.

During pauses iroop preparation or dispensingaobp preparation and dispensingensiLs shall be
stored:

(A) Except as specified under { (B) of this section, irrtsiwp with their handles above the top of
therFoop and the container;

(B) In Foop that is nOPOTENTIALLY HAZARDOUS With their handles above the top of #wop within
containers oeQUIPMENT that can be closed, such as bins of sutgrr, or cinnamon;

(C) On a clean portion of thobp preparation table or cookimpuiPMENT only if the in—useJTENSIL
and thecoob-conTAacTsurface of theoop preparation table or cookimpuiPMENT are cleaned and
SANITIZED at a frequency specified under 88 4-6Qzhd 4-702.1;

(D) In running water of stitient velocity to flush particulates to the drain, if used with nmmessip
such as ice cream or mashed potatoes; or

(E) In a clean, protected location if theensiLs, such as ice scoops, are used only witha@p that is
NOtPOTENTIALLY HAZARDOUS.

(F) In a container of water if the water is maintained at a temperature of at R&a¢18FF) and
the container is cleaned at a frequency specified under Subparagraph 4EB(2)1

3-304.13 Linens and Napkins, Use Limitation.
LINENS and napkins may not be used in contact withp unless they ar used to line a container for
the service ofoopsand theLiINensand napkins & replaced each time the container édilled for a
NEWCONSUMER
3-304.14 Wping Cloths, Use Limitation.
(A) Cloths that are in use for wipimgpob spills shall be used for no other purpose.
(B) Cloths used for wipingoob spills shall be:
(1) Dry and used for wipingoop spills fromTaBLEWARE and carry—out containers; or
(2) Wet and cleaned as specified under 1 4-8(PRJ), stored in a chemical sanitizer at a<con
centration specified in § 4-5014, and used for wiping spills frorbob-conTACTand non
FOOD-CONTACTSURFACESOf EQUIPMENT.
(C) Dry or wet cloths that are used with raw anir@dbsshall be kept separate from cloths used for
other purposes, and wet cloths used with raw arfmabsshall be kept in a separate sanitizing solu

tion.

(D) Wet wiping cloths used with a freshly made sanitizing solution and dry wiping cloths shall be
free ofFoop debris and visible soil.
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3-304.15 GlovesUse Limitation.

(A) If used,sINGLE-UsEgloves shall be used for only one task such as workingreithy-TO-EAT
Foob or with raw animakoob, used for no other purpose, and discarded when damaged or soiled, or
when interruptions occur in the operation.

(B) Except as specified in § (C) of this section, slash-resistant gloves that are used to protect the
hands during operations requiring cutting shall be used in direct contact onkowitthat is subse
guently cooked as specified under Part 3—-4 such as frozeror apPrRIMAL cuT Of MEAT.

(C) Slash-esistant gloves may be used veHapY-To-EATFOOD that will not be subsequently cooked
if the slash—esistant gloves havesmooTtH durable, and nonabsorbent outer surface; or if the
slash—-esistant gloves arcoveed with asmooTH durable, nonabsorbent glove, os®GLE-USE

glove

(D) Cloth gloves may not be used in direct contact withp unless theoob is subsequently cooked
as required under Part 3—4 such asofrenFoob or a PRIMAL CUT Of MEAT.

3-304.16 Using Clean Tbleware for Second Portions and Refills.

(A) Except for refilling aconsuMmER s drinking cup or container without contact between the pouring
uTENSIL and the lip—contact area of the drinking cup or contaia@b EMPLOYEESmMay hot use
TABLEWARE, includingSINGLE-SERVICEARTICLES, Soiled by theconsuMER to provide second portions

or refills.

(B) Except as specified in T (C) of this section, self-semmresumeERsmMay not be allowed to use
soiledTABLEWARE, includingSINGLE-SERVICEARTICLES, to obtain additionatoobp from the display
and servingEQUIPMENT.

(C) Drinking cups and containers may kmised by self-serviaensumersf refilling is a contami
nation—fiee pocess as specified under && 4-204.13(A), (B), and (D)

3-304.17 Refilling Returnables.

(A) A take—homeroobp container returned torpOD ESTABLISHMENT may not be refilled at roop
ESTABLISHMENT With @POTENTIALLY HAZARDOUS FOOD.

(B) Except as specified in T (C), a take—hameb container refilled wittroop that is noPoTEN
TIALLY HAZARDOUS shall be cleaned as specified under 1 4-603.17(B).

(C) Personal take—ousEVERAGECONtainers, such as thermally insulated bottles, nonspill coffee cups
and pomotionalBevErAaGEglasses, may befilled byempLoyEESOr theconsumeRif refilling is a
contamination—fee pocess as specified under 1 4-204.13(A), (B), and (D)
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3-305.11 Food Storage.

(A) Except as specified in 1 (B) and (C) of this sectioop shall
be protected from contamination by storing then:

(1) In a clean, dry location;
(2) Where it is not exposed to splash, dust, or other contamination; and
(3) At least 15 cm (6 inches) above the floor

(B) Foob in packages and working containers may beestdess than 15 cm (6 inches) above the
floor on case lot handlingqQuiPmeNTas specified under § 4-204.122

(C) PressurizedEVERAGECONtainers, caseebob in waterpoof containers such as bottles or cans,
and milk containers in plastic

crates may be sted on a floor that is clean and not exposed to floor mastur

3-305.12 Food Storage, Pohibited Areas.

Foobp may not be stored:

(A) In locker rooms;

(B) In toilet rooms;

(C) In dressing rooms;

(D) In garbage rooms;

(E) In mechanical rooms;

(F) Under sewer lines that are not shielded to intercept potential drips;

(G) Under leaking water lines, including leaking automatic fire sprinkler heads, or under lines on
which water has condensed;

(H) Under open stairwells; or
() Under other sources of contamination.
3-305.13 \¢nded Potentially Hazardous Food, Original Container

POTENTIALLY HAZARDOUS FooD dispensed throughv&NDING MACHINE shall be in the package in
which it was placed at thepoD ESTABLISHMENT OF FOOD PROCESSINGPLANT at which it was prepared.

3-305.14 Food Preparation.

During PREPARATION UNPACKAGED FooD shall be protected from environmental sources of contamina
tion.
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3-306.11 Food Display

Except for nuts in the shell and whole, raw fruits and vegetables #nattanded for hulling, peel
ing, or washing by theonsumerbefoe consumptiorroob on display shall be protected from eon
tamination by the use of packaging; counservice line, or salad baeoob guards; display cases; or
other efective means.

3-306.12 Condiments, Potection.

(A) Condiments shall be protected from contamination by being kept in dispensers that are designed
to provide protection, protectedobp displays provided with the propetensiLs, original containers
designed for dispensing, or individual packages or portions.

(B) Condiments at gENDING MACHINE LOCATION shall be in individual packages or provided in dis
pensers that are filled at arProvEDlOCation, such as threoop ESTABLISHMENT that providesoob

to thevENDING MACHINE LOCATION, aFOOD PROCESSINGPLANT that is regulated by the agency that has
jurisdiction over the operation, or a properly equipped facility that is located on the siteverfibhe
ING MACHINE LOCATION.

3-306.13 Consumer Self-Service Operation§.

(A) Raw; urpackaGeD animalroob, such as beef, lamb, poHQULTRY, andrisH may not be déred
for consumerself-service.This paragraph does not apply donsUMERSelf-service OREADY-TO-EAT
Foopsat buffets or salad bars that sem@obpssuch as sushi or raw shellfiskgady—-to—cook indi
vidual portions for immediate cooking and consumption omrE®ISESSUch ascoNSUMER-cooked
MEATS Or CONSUMER-Selected ingedients for Mongolian barbecue; or rafiozen, shell-on shrimp or
lobster

(B) ConsumMER self-service operations feeapy-To-eAT Foobsshall be provided with suitableen-
siLs or efective dispensing methods that protectrbep from contaminatiof

(C) ConsumeRr self—service operations such asfbts and salad bars shall be monitoreddwyp
EMPLOYEEStrained in safe operating procedutes.

3-306.14 Returned Food and Reservice of Foof.

(A) Except as specified in 1 (B) of this section, after being served or sold and in the possession of a
CONSUMER Foob that is unused or returned by ttensumERmMay not be déred asoob for human
consumption.

(B) Except as specified under 1 3—-801), a container ofoob that is NOPOTENTIALLYHAZARDOUS
may be transfeed flom oneconsumeRrto another if:

(1) Theroopis dispensed so that it isqiected fom contamination and the container is closed
between usesuch as a naow-neck bottle containing catsup, steak sauce, or wine; or

(2) Theroop, such as crackers, salt, or peppisrin an unopened originghckaceand is main
tained in sound condition

3-307.11 Miscellaneous Souces of Contamination.

Foop shall be protected from contamination that may result from a factor or source not specified
under Subparts 3—-301 - 3—-306.
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3-4 DESTRUCTION OF ORGANISMS OF PUBLIC HEAL TH CONCERN
Subparts
3-401 Cooking
3-402 Freezing
3-403 Reheating
Cooking 3-401.11 Raw Animal Foods®

(A) Except as specified under 1 (B) and in 1(C) and (D) of this section, raw aoibpalsuch as
€gJgs FISH, MEAT, POULTRY, androobscontaining these raw aninmbobps shall be cooked to heat all
parts of thecoop to a temperature and for a time that complies with one of the following methods

based on theoobthat is being cooked:
(1) 63C (14%F) or above for 15 seconds for:

(a) Raw shell eggs that are broken and prepared in responsenswver'sorder and for
immediate service, and

(b) Except as specified under Subparagraphs (A)(2) and (3) and { (B) of this sesHion,
MEAT, and pork includingsaME ANIMALS commercially raised faroob as specified under
Subparagraph 3-201.17(C)(1) amwve ANIMALS under a voluntary inspection program as
specified under Subparagraph 3-201.17(C)(2);

(2) 68C (15%F) for 15 seconds or the temperature specified in the following chart that corre
sponds to the holding time for ratites antEcTEDMEATS; the following if they areommi-

NUTED: FISH, MEAT, GAME ANIMALS commercially raised faroobp as specified under Subpara

graph 3-201.17(C)(1), arghME ANIMALS under a voluntary inspection program as specified
under Subparagrapi201.17¢)(2); and raw eggs that are not prepared as specified under Subpara
graph (A)(1)(a) of this section:

Minimum
Temperature Time
°C (°F)
63 (145) 3 minutes
66 (150) 1 minute
70 (158) <1 second (instantaneous)

;or
(3) 74C (16%F) or above for 15 seconds favuLTry, stufed FisH, stufed mearT, stuffed pasta,
stuffed PouLTRY, stufed ratites, or stfihg containingrisH, MEAT, POULTRY, OF ratites.

(B) Whole beef roasts, corned beef roasts, pork roasts, and cured pork roasts such as ham, shall be
cooked as specified in the following chart:
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Temperature Timel | Temperature Timel Temperature Timel
°C (°F) °C (°F) °C (°F)

54 (130) 112 min. |62 (144) 5min. |67.2 (153) 34 sec.
56 (132) 71 min |63 (145) 4min. |67.8 (154) 27 sec.
57 (134) 45 min. | 63.3 (146) 169 sec. |68.3 (155) 22 sec.
58 (136) 28 min. |63.9 (147) 134 sec. |68.9 (156) 17 sec.
59 (138) 18 min. |64.4 (148) 107 sec. |68.9 (156) 17 sec.
60 (140) 12 min. | 65.0 (149) 85 sec. [69.4 (157) 14 sec.
60.6 (141) 9 min. |65.6 (150) 67 sec. [70.0(158) 11 sec.
61 (142) 8 min. |66.1(151) 54 sec. [70.6 (159) 10 sec.
61.7 (143) 6 min. |66.7 (152) 43 sec. |71.1(160) 10 sec.
1 Holding time may include postoven heat rise.

(C) A raw or undecookedwHOLE-MUSCLE INTACTBEEF steak may be served or offdrfor sale in ®eADY-To-EATfOrm
if:

(1) TheFooD EsTABLISHMENTSErves a population that is NoOHEEHLY SUSCEPTIBLEPOPULATION

(2) The steak is labeled to indicate that it meets the definitiomweblE-MUSCLEINTACTBEEF’ as specified under
1 3-201.1(E), and

(3) The steak is cooked on both the top and bottom to a surface tempef@3IC (145°F) or above and a
cooked color change is achieved on all external surfaces.
(D) A raw animalFoobp such as raw egg, ramsH, raw—marinatedrisH, raw MOLLUSCANSHELLFISH Or steak tartag; or
a partially cooked-oop such as lightly cookerlsH, soft cooked eggs, or @KEAT other thanwHOLE-MUSCLE INTACT
BEEF steaks as specified in T (C) of this section, may be served adoffersale in &eaby-to-eatform if:

(1) TheFooD EsTABLISHMENTSErves a population that is noHe&HLY SUSCEPTIBLEPOPULATION and

(2) TheconsumeRs informed as specified under § 3—63that to enswe its safetytheroob should be cooked
as specified under  (A) or (B) of this section; or

(3) ThepePARTMENT grants avariancefrom  (A) or (B) of this section as specified ir-804.11based on a
HACCP pLANthat:

(a) Is submitted by theermiITHOLDER andAPPROVEDAS specified underl§104.12

(b) Documents scientific data or other information showing that a lesser time and tempeggtoren
results in a safeoop, and

(c) \erifies thateQuipmeNnTand pocedues forFoobp PREPARATIONRIN training ofFoob EMPLOYEESat the
FOOD ESTABLISHMENTMeEet the conditions of theriaNCE
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3-401.12 Microwave Cooking €
Raw animakFoobscooked in a microwave oven shall be:

(A) Rotated or stirred throughout or midway during cooking to compensate for uneven distribution
of heat;

(B) Covered to retain surface moisture;

(C) Heated to a temperature of at lea$iC7¢.6%F) in all parts of the food; and

(D) Allowed to stand covered for 2 minutes after cooking to obtain temperature equilibrium.
3-401.13 Plant Food Cooking for Hot Holding.

Fruits and vegetables that are cooked for hot holding shall be cooked to a temperatiEe of 60
(140°F).

3-402.11 Parasite Destruction®

(A) Except as specified in T (B) of this section, before service or saiairy-To-EAT form, raw
raw—marinated, partially cooked, or marinated—partially cogk®dother tharmoLLUSCAN SHELL-
rFisH shall be frozen throughout to a temperature of:

(1) —2@C (=4°F) or below for 168 hours (7 days) in a freezer; or
(2) —33C (-3P°F) or below for 15 hours in a blast freezer

(B) If the FisH are tuna of the species Thunnus alalunga, Thunnus alea¢#lowfin tuna), Thun

nus atlanticus, Thunnus maccoyii (Bluefin tuna, Southern), Thunnus obesus (Bigeye tuna);, or Thun
nus thynnus (Bluefin tuna, Northern), theH may be served or sold in a rasaw—marinated, or

partially cookedreapy-To-£ATform without feezing as specified under § (A) of this section.

3-402.12 Records, Creation and Retention.

(A) Except as specified in 1 3—402(B) and 1 (B) of this section, if ramaw—marinated, partially
cooked, or marinated—partially cookedH are served or sold READY-TO-EAT form, thePERSONIN
cHARGE shall record the freezing temperature and time to whichishere subjected and shall

retain the records at tleop estaBLISHMENT for 90 calendar days beyond the time of service or sale
of theFisH.

(B) If theFisH are frozen by a suppliea written ageement or statemenbfn the supplier stipulating

that therisH supplied ae frozen to a temperaterand for a time specified under § 3—4@2rtay sub
stitute for the ecods specified under § (A) of this section

3-403.10 Reheating for Immediate Service.

Cooked and refrigerategbop that is prepared for immediate service in response to an individual
coNsUMERoOrder such as a roast beef sandwich au jus, may be served at any temperature.

3-403.11 Reheating for Hot Holding ©
(A) Except as specified under (B) and (C) and in { (E) of this seetl@ANTIALLY HAZARDOUS FOOD

that is cooked, cooled, and reheated for hot holding shall be reheated so that all parsanf the
reach a temperature of at least@416%F) for 15 seconds.
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(B) Except as specified under § (C) of this seCR@TENTIALLY HAZARDOUS FOOD reheated in a
microwave oven for hot holding shall be reheated so that all parts mfdbeeach a temperature of
at least 74C (16%F) and the-oop is rotated or stirred, covered, and allowed to stand covered for 2
minutes after reheating.

(C) ReapY-TO-EAT FooD taken from a commercially processSaeaRMETICALLY SEALED CONTAINER, OF
from an intact package fromraob PROCESSINGPLANT that is inspected by throD REGULATORY
AUTHORITY that has jurisdiction over the plant, shall be heated to a temperature of at%€ast 60
(140°F) for hot holding.

(D) Reheating for hot holding shall be done rapidly and the timecibeis between the temperature
specified under 1 3-501.16(B) or (C) an®C416%F) may not exceed 2 hours.

(E) Remaining unsliced portions afasts of beef that arcooked as specified under I 3—-4Q1H)
may be eheated for hot holding using the oven parameters and minimum time and tenepevatur
ditions specified under 1 3—-401.(B).
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3-5 LIMITATION OF GROWTH OF ORGANISMS OF PUBLIC HEAL TH CONCERN

Subparts

3-501 Temperatue and Time Control
3-502  Specialized Pocessing Methods

Temperature and
Time Control

3-501.11 Fozen Food.

Stored frozemroobpsshall be maintained frozen.

3-501.12 Potentially Hazardous Food, Slacking.

FrozenPOTENTIALLY HAZARDOUS FooD that is slacked to moderate the temperature shall be held:
(A) Under refrigeration that maintains theop temperature at’® (41°F) or less, or;

(B) At any temperature if theoop remains frozen.
3-501.13 Thawing.

Except as specified in | (D) of this sectipaFENTIALLY HAZARDOUS FooD shall be thawed:
(A) Under refrigeration that maintains theop temperature at® (41°F) or less, or;
(B) Completely submeed under running water:

(1) At a water temperature of 1 (7(PF) or belowy

(2) With suficient water velocity to agitate and floaf tidose particles in an overflowand

(3) For a period of time that does not allow thawed portiom&aby-To-EAT FOOD to rise above
5°C (41F), or

(4) For a period of time that does not allow thawed portions of a raw arbo=tequiring
cooking as specified under 1 3-40%A) or (B) to be above® (41°F), for more than 4 hours
including:

(a) The time theoob is exposed to the running water and the time needed for preparation
for cooking, or

(b) The time it takes under refrigeration to lowertbeb temperature to%® (41°F);
(C) As part of a cooking process if theop that is frozen is:
(1) Cooked as specified under 1 3—-4Q1A) or (B) or § 3-401.12, or

(2) Thawed in a microwave oven and immediately transferred to conventional caQkirg
MENT, with no interruption in the process; or

(D) Using any pocedue if a portion of fozenrReapy-To-EATFOOD is thawed and mpaed for imme
diate service ingsponse to an individuabNsumer'sorder.
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3-501.14 Coolin®

(A) CookedPOTENTIALLY HAZARDOUS FOOD shall be cooled:
(1) Within 2 hours, from 68C (14®F) to 2PC (7¢°F); and
(2) Within 4 hours, from 24C (70°F) to 2C (41°F) or less.

(B) PoTENTIALLY HAZARDOUS FooD shall be cooled within 4 hours t8G (41°F) or less, if prepared
from ingredients at ambient temperature, such as reconstitubed and canned tuna.

(C) Except as specified in T (D) of this sectioRO@ENTIALLY HAZARDOUS FOOD received in com
pliance withLaws allowing a temperature above®(41°F) during shipment from the supplier as
specified in § 3-20211B), shall be cooled within 4 hours t&(G(41°F) or less.

(D) Shell eggs need not comply with § (C) of this section if the eggdaared immediately upon
their receipt in efrigeratedeQuiPMENTthat is capable of maintainirgpob at 5°C (41°F) or less.

3-501.15 Cooling Methods.
(A) Cooling shall be accomplished in accordance with the time and temperature criteria specified
under § 3-501.14 by using one or more of the following methods based on thergpe béing
cooled:

(1) Placing thecoopin shallow pans;

(2) Separating theoobinto smaller or thinner portions;

(3) Using rapid coolingQuIPMENT,

(4) Stirring theroob in a container placed in an ice water bath;

(5) Using containers that facilitate heat transfer;

(6) Adding ice as an ingredient; or

(7) Other effective methods.

(B) When placed in cooling or cold holdieguiPMENT, FOOD containers in whickoob is being
cooled shall be:

(1) Arranged in theqQuiPMENT to provide maximum heat transfer through the container walls;
and

(2) Loosely covered, or uncovered if protected from overhead contamination as specified under
Subparagraph 3—304.0A)(2), during the cooling period to facilitate heat transfer from the sur
face of theroon.
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3-501.16 PotentiallyHazardous Food, Hot and Cold Holding®

Except during peparation, cooking, or cooling, or when time is used as the public healttocasitr
specified under § 3—-501.18pTENTIALLY HAZARDOUS FOOD shall be maintained:

(A) At 60°C (14C°F) or abovegxcept thataasts cooked to a temperatuaind for a time specified
under 1 3-401.1(B) or reheated as specified in § 3—40B(E) may be held at a temperagusf 54C
(130°F); or

(B) At 5°C (41°F) or less.

3-501.17 Ready-to—Eat, Potentially Hazardous Food, Date Marking:

(A) Except as specified in T (E) of this section, refrigeratedpy-TO-EAT, POTENTIALLY HAZARDOUS
Foob prepared and held refrigerated &541°F) or less, for more than 24 hours irR@D ESTAB-
LISHMENT shall be marked at the time of preparation to indicate th&btbeshall be consumed or
sold within 7 calendar days or less from the day thatdbe is prepared, including the day of prep
aration

Note:  Any system for internal marking or use to identify when a product should be disposed of is
satisfactory.

(B) Except as specified in  (E) of this sectioREADY-TO-EAT, POTENTIALLY HAZARDOUS FOOD pre-
pared in &00D ESTABLISHMENT and subsequently frozen, shall be marked to indicate whendne
shall be consumed or sold in the following methods:

(1) When theroob is thawed, it shall be consumed or sold within 24 hours; or

(2) When theroobp is placed into the freezeimdicate the length of time before freezing that the
Foobis held refrigeratedncluding the day of preparation, which must be within 7 calendar
days or less from the day of preparation, iftbepis maintained at® (41°F) or less.

(3) When thecoop is removed from the freezéndicate when theoob shall be consumed or
sold which must be within, 7 calendar days or less, afterabeis removed from the freezer
minus the time before freezing, that tteobp is held refrigerated, if theoopis maintained at
59C (41°F) or less before and after freezing.

(C) Except as specified in 11 (E), (F) and (G) of this section, a container of refrigeeated;To-

EAT POTENTIALLY HAZARDOUS FOOD prepared angdackAGED by arFoob PROCESSINGPLANT shall be
marked, at the time the original container is opened-woa ESTABLISHMENT, to indicate that the

Foob shall be consumed or sold within 7 calendar days or less, including the day the container is
opened, if th&oop is maintained at% (41°F) or less.

(D) Except as specified in 1 (E), (F) and (G) of this section, a container of refrigeried;tro-
EAT, POTENTIALLY HAZARDOUS FOOD prepared aneacKAGED by aFooD PROCESSINGPLANT and subse
quently opened and frozen irF@aop EsTABLISHMENT shall be marked to indicate when tweop shall
be consumed or sold in the following methods :
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(1) When thecoop is thawed, it shall be consumed or sold within 24 hours; or

(2) When theroopis placed into the freezer indicate the time between the opening of the origi
nal container and freezing that theop is held refrigerated, including the day of opening the
original containerwhich must be within, 7 calendar days or less, iFthep is maintained at

5°C (41°F) or less..

(3) When thecoop is removed from the freezanark when theoop shall be consumed or sold

which must be within, 7 calendar days, minus the time before freezing, tivabthis held
refrigerated, if theoop is maintained at® (41°F) or less before and after freezing.

(E) Paragraphs (A)—(D) of this section do not apply to individuehL portions served orepack-
AGeD for sale fom a bulk container upon@NSUMER'Sequest.

(F) Paragraphs (C) and (D) of this section do not apply to:

(1) Aged Had Cheeses ,such as Cheddaolby or Swiss

(2) Whole, unsliced portions of a @t and pocessed mduct with original casing maintained
on the emaining portion, such as bologna, salami, or other sausage in a cellulose casing.

(G) Smoked fish sold at retail must comply with the dating, labeling and temperature-require
ments specified in ChapteT&P 70.22 Labeling and Sale of Smoked Fish.
3-501.18 Ready-to—Eat, Potentially Hazardous Food, Dispositiof.

(A) A Foob specified under § 3-501.17(A) shall be discarded if not consumed or sold within-7 calen
dar days from the day of preparation if Hwb is maintained at® (41°F) or less

(B) A Foop specified under Subparagraph 3-501.17(B)(1) or (D)(1) shall be discarded if not con
sumed or sold within 24 hours after thawing.

(C) A Foop specified under Subparagraphs 3-501.17(B)(2) and (3) or (D)(2) and (3) shall be dis
carded on or before the most recent date indicated siotitecontainer oPackAce if the Foopis
not consumed or sold by that date.

(D) A Foob specified under 1 3-501.17(C) shall be discarded if not consumed or sold withiry, includ
ing the day of opening the original containécalendar days after the date that the original package
is opened in 00D ESTABLISHMENT.

(E) A Foob specified under 1 3-501.17(A), (B), (C), or (D) shall be discarded iabeis:

(1) Marked as specified under 1 3-501.17(A), (B), (C), or (D) anddbeis not consumed or
sold before the most recent date expires;

(2) In a container arackace which does not indicate a date or time; or

(3) Inappropriately marked that exceeds the requirements as specified under § 3-501.17(A), (B),
(C), or (D).
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(F) RefrigeratedREADY-TO-EAT, POTENTIALLY HAZARDOUS FOOD prepared in #00D ESTABLISHMENT
and dispensed throughvanbiNG MACHINE with an automatic shut—-b€ontrol that is activated at a
temperature of & (41°F) shall be discarded if not sold within 7 days.

(G) A refrigerated, potentially hazardoegapy-To-EAT Foop ingredient or a portion of a refriger

ated, potentially hazardoussAby-To-EAT FooD that is subsequently combined with additional ingre
dients or portions afoop shall retain the date marking of the earliest or first—prepared ingredient or
portion and shall be discarded as specified under 1 3-501.18(A) - (F).

3-501.19 Tme as a Public Health Contpl.©

(A) Except as specified under  (B) of this section, if time,aalyrer than time in conjunction with
temperature, is used as the public health control for a working suppbredTIALLY HAZARDOUS
FooD before cooking, or fOREADY-TO-EAT POTENTIALLY HAZARDOUS FOOD that is displayed or held
for service for immediate consumption:

(1) Theroob shall be marked or otherwise identified to indicate the time that is 4 hours past the
point in time when theoobis removed from temperature control,

(2) Theroob shall be cooked and served, servertdDY-TO-EAT, or discarded, within 4 hours
from the point in time when theob is removed from temperature control,

(3) Theroobpin unmarked containers or packages or marked to exceed a 4 hour limit shall be
discarded, and

(4) ArproveDWritten procedures shall be maintained infbep EsTaBLISHMENT and made
available to th&EGULATORY AUTHORITY Upon request, that ensure compliance with:

(a) Subparagraphs (A)(1)—(4) of this section, and

(b) § 3-501.14 foroobp that is prepared, cooked, and refrigerated before time is used as a
public health control.

(B) In aFOOD ESTABLISHMENT that serves aiGHLY SUSCEPTIBLEPOPULATION, time only rather than
time in conjunction with temperature, may not be used as the public health control for raw eggs.

3-502.11 \ariance Requirement®

A FooD ESTABLISHMENT shall obtain aarIaNCE from theDEPARTMENT as specified in 1-10411and
under 1-104.1before smokingroop as a method afoop preservation rather than as a method of
flavor enhancement; curingpob; brewing alcoholi®EVERAGES uSingrooD ADDITIVES or adding
components such as vinegar as a methedob preservation rather than as a method of flavor
enhancement or to render@oD so that it iSs NOPOTENTIALLY HAZARDOUS; packaging-oob using a
REDUCEDOXYGEN PACKAGING methodexcept as specified under § 3—-502.12 weheebarrier toClos-
tridium botulinum in addition to efrigeration existscustomprocessiNcanimals that are for per
sonal use asoobp and not for sale or service iIrFF@oOD ESTABLISHMENT, OF preparing, serving or trans
portingroob by another method that is determined by the department to requreeceE.
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3-502.12 Reduce®xygen Packaging, Criteria®
(A) Except for aroop ESTABLISHMENT that obtains &RIANCE as specified under § 3-502, -aFoop
ESTABLISHMENT that packagesoob using aREDUCED OXYGEN PACKAGING method andClostridium
botulinum is identified as a microbiologicakzArD in the finalPackacep form shall ensure that
there are at least two barriers in place to control the growth and toxin forma@Gomatulinum
(B) A FOODESTABLISHMENT that packagesoob using aREDUCED OXYGEN PACKAGING method and
Clostridium botulinumis identified as a microbiologicakzarp in the finalpackaceb form shall
have a HACCPLAN that contains the information specified by tEeARTMENT and that:

(1) Identifies thecoop to bePACKAGED;

(2) Limits theroob PACKAGED to aFoob that does not support the growth@ibstridium botuli
num because it complies with one of the following:

(a) Has an@g of 0.91 or less,
(b) Has a pH of 4.6 or less,

(c) Is amEAT or POULTRY product cured at BOOD PROCESSINGPLANT regulated by the

U.S.D.A. using substances specified in 9 CFR 318.7 Approval of substances for use in the
preparation of products and 9 CFR 381.147 Restrictions on the use of substances in poultry

products and is received in an intact package, or
(d) Is aroob with a high level of competing ganisms such as raveAT Or rawPOULTRY,

(3) Specifies methods for maintainirgop at 3C (41°F) or below;

(4) Describes how the packages shall be prominently and conspicuously labeled on the principal

display panel in bold type on a contrasting background, with instructions to:
(a) Maintain thecoop at C (41°F) or below and
(b) Discard thesoop:

(n Within 14 calendar days of its packaging if it is not served ferrEMISESCON
sumption, or consumed if served or sold fdrrHEMISESCONSUMPption; or

(if) Within 30 calendar days of its packaging if it is one of the foods specified { (D).
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(5) Limits the shelf life to no more than 14 calendar days; except as specified in { (D), from
packaging to consumption or the original manufactar&sell by” or “use by” date, whichever
occurs first;

(6) Includes operational procedures that:
(a) Prohibit contactingoop with bare hands,
(b) Identify a designated area and the method by which:

(i) Physical barriers or methods of separation of raabsandrREADY-TO-EAT FOODS
minimize cross contamination, and

(ii) Access to the processimpUIPMENT is restricted to responsible trained personnel
familiar with the potentialiazarbs of the operation, and

(c) Delineate cleaning arsANiTiZATION procedures foFOOD-CONTACTSURFACES and

(7) Describes the training program that ensures that the individual responsiblerEmubep
OXYGEN PACKAGING operation understands the:

(a) Concepts required for a safe operation,
(b) EQuiPMENT and facilities, and
(c) Procedures specified under Subparagraph (B)(6) of this section apgaByMENT.

(C) Except forrisH that is fozen befar, during, and after packagingrFoop ESTABLISHMENT may not
packagerisH using aREDUCED OXYGEN PACKAGING method.

(D) The following ROP processed foods may have a “USE BUY” of more that 30 days, if approved
by theDEPARTMENT.

(1) Standardized hard or semi—soft cheeses containing high numbers of non—pathogenic com
petitive microoganisms. These cheeses are to be limited to one single piece of cheese per
package (no multiple slices).

(2) Cooked and cured meat products processed and formulate @S TABLISHMENT

where packaged, that are not further sliced or other wise portioned by use of a utensil; such as
sausages, whole muscled meats and jerky products. Except that bacon, if cured and smoked b
the FOOD ESTABLISHMENT, may contain multiple slices in a single package.

Note: Meat products processed at USDA or WDA licensed meat establishments and received by the
FOOD ESTABLISHMENT for processing and sale will not be considered for extended shelf life beyond 14
days.
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3-6 FOOD IDENTITY, PRESENTATION, AND ON-PREMISES LABELING
Subparts
3-601 Accurate Representation
3-602 Labeling
3-603 Consumer Advisory

Accurate 3-601.11 Standards of Identity .

Representation
PackaGeD Foob shall comply with standard of identity requirements in 21 CFR 131-169 and
9 CFR 319 Definitions and Standards of Identity or Composition, and the general require-
ments in 21 CFR 130 - Food Standards: General and 9 CFR 319 Subpart A — General.

3-601.12 Honestly Presented.

(A) Foob shall be offered for human consumption in a way that does not mislead or misin-
form the CONSUMER.

(B) Foob or coLOR ADDITIVES, colored overwraps, or lights may not be used to misrepresent
the true appearance, color, or quality of a Foob.

Labeling 3-602.11 Food Labels.

(A) Foob PACKAGED in a FOOD ESTABLISHMENT, shall be labeled as specified in LAw, including
21 CFR 101 - Food Labeling, and 9 CFR 317 Labeling, Marking Devices, and Containers.

(B) Label information shall include:

(1) The common name of the FooDb, or absent a common name, an adequately descrip-
tive identity statement;

(2) If made from two or more ingredients, a list of ingredients in descending order of
predominance by weight, including a

declaration of artificial color or flavor and chemical preservatives, if contained in the
FOOD;

(3) An accurate declaration of the quantity of contents;

(4) The name and place of business of the manufacturer, packer, or distributor; and

(5) Except as exempted in the Federal Food, Drug, and Cosmetic Act § 403(Q)(3)-(5),
nutrition labeling as specified in 21 CFR 101 - Foob Labeling and 9 CFR 317 Subpart B
Nutrition Labeling.
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(C) Bulk Foop that is available for consuMER self—dispensing shall be prominently labeled
with the following information in plain view of the CONSUMER:

(1) The manufacturer’s or processor’s label that was provided with the Foob; or

(2) A card, sign, or other method of notification that includes the information specified
under Subparagraphs (B)(1), (2), and (5) of this section.

(D) Bulk, unpackaGeD FooDs such as bakery products and unpACKAGED FOODS that are por-
tioned to consuMER specification need not be labeled if a list of ingredients as specified
under Subparagraphs (B)(1)and (2) of this section is kept on file for each bulk unpackaged
food product at the Foop EsTABLISHMENT and is made available for inspection by consumers,
and if a health, nutrient content, or claim is not made.

3-602.12 Other Forms of Information.
(A) If required by Law, consuMER warnings shall be provided.

(B) FooD ESTABLISHMENT or manufacturers’ dating information on Foobps may not be con-
cealed or altered.

(C) Infant formula may not be sold or offered for sale after the code date specified by the
manufacturer on the infant formula label.

3-603.11 Consumption of Animal Foods that are Raw , Undercooked, or Not
Otherwise Processed to Eliminate Pathogens. ©

Except as specified in  3-401.11(C) and Subparagraph 3-401.11(D)(3) and under
3-801.11(D), if an animal Foob such as beef, eggs, FisH, lamb, milk, pork, PouLTRY, or shell-
fish that is raw, undercooked, or not otherwise processed to eliminate pathogens is offered
in a READY-TO-EAT form as a deli, menu, vended, or other item; or as a raw ingredient in
another READY-TO-EAT FOOD, the PERMIT HOLDER shall inform CONSUMERS.
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3-7 CONTAMINATED FOOD
Subpart
3-701 Disposition
Disposition 3-701.11 Discarding or Reconditioning Unsafe, Adulterated, or Contaminated
Food. €

(A) A Foop that is unsafe, adulterated, or not honestly presented as specified under 8§
3-101.11 shall be reconditioned according to an ApPPROVED procedure or discarded.

(B) Foop that is not from an ApPPROVED source as specified under 8§ 3-201.11 through 17
shall be discarded.

(C) ReaDY-TO-EAT FOOD that may have been contaminated by an EmpLOYEE who has been
restricted or excluded as specified under § 2-201.12 shall be discarded.

(D) Foop that is contaminated by FOOD EMPLOYEES, CONSUMERS, Of other PERSONS through
contact with their hands, bodily discharges, such as nasal or oral discharges, or other
means shall be discarded.

3-8 SPECIAL REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS

Subpart
3-801 Additional Safeguards
Additional 3-801.11 Pasteurized Foods, Prohibited Reservice, and Prohibited Food. c

Safeguards
In & FOOD ESTABLISHMENT that serves a HIGHLY SUSCEPTIBLE POPULATION:

(A) PrePACKAGED JUICE Or a prePACKAGED beverage containing Juicg, that bears a warning
label as specified in 21 CFR, Section 101.17(g) Food Labeling, may not be served or
offered for sale;

(B) Pasteurized shell eggs or pasteurized liquid, frozen, or dry eggs or egg products shall
be substituted for raw shell eggs in the preparation of:

(1) Foobs such as Caesar salad, hollandaise or Béarnaise sauce, mayonnaise, egg
nog, ice cream, and egg—fortified BEVERAGES, and

(2) Except as specified in T (E) of this section, recipes in which more than one egg is
broken and the eggs are combined,;

RegisterOctober 2004 No. 586


http://docs.legis.wisconsin.gov/code/admin_code

File inserted into Admin. Codel+1-2004. May not be current beginning 1 month after insert date. For current adm. code see:

http://docs.legis.wisconsin.gov/code/admin_code
515 AGRICULTURE, TRADE AND CONSUMER PROTECTION ATCP 75 Appendix

(C) Foop in an unopened original package may not be re—served; and
(D) The following Foobs may not be served or offered for sale in a READY-TO-EAT form:

(1) Raw animal Foobs such as raw FisH, raw—marinated FISH, raw MOLLUSCAN SHELL-
FISH, and steak tartare,

(2) A partially cooked animal Foob such as lightly cooked FisH, rare MEAT, soft—
cooked eggs that are made from raw shell eggs, and meringue, and

(3) Raw seed sprouts.
(E) Subparagraph (B)(2) of this section does not apply if:

(1) The raw eggs are combined immediately before cooking for one CONSUMER’S
serving at a single MeAL, cooked as specified under Subparagraph 3-401.11(A)(1),
and served immediately, such as an omelet, soufflé, or scrambled eggs;
(2) The raw eggs are combined as an ingredient immediately before baking and
the eggs are thoroughly cooked to a READY-TO-EAT form, such as a cake, muffin, or
bread; or
(3) The preparation of the food is conducted under a HACCP pLAN that:

(a) Identifies the Foop to be prepared,

(b) Prohibits contacting READY-TO-EAT FOOD With bare hands,

(c) Includes specifications and practices that ensure:

(i) Salmonella Enteritidis growth is controlled before and after
cooking, and

(i) Salmonella Enteritidis is destroyed by cooking the eggs
according to the temperature and time specified in subparagraph
3-401.11(A)(2),

(d) Contains the information specified by the bpepARTMENT including proce-
dures that:

(i) Control cross contamination of READY-TO-EAT FOOD with raw
eggs, and

(i) Delineate cleaning and saNITIzATION procedures for FOoD-
CONTACT SURFACES, and

(e) Describes the training program that ensures that the Foob EMPLOYEE responsible
for the preparation of the Foob understands the procedures to be used.
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4 — Equipment, Utensils, and Linens

Parts
4-1 MATERIALS FOR CONSTRUCTION AND REPAIR
4-2 DESIGN AND CONSTRUCTION
4-3 NUMBERS AND CAPACITIES
4-4 LOCATION AND INSTALLATION
4-5 MAINTENANCE AND OPERATION
4-6 CLEANING OF EQUIPMENT AND UTENSILS
4-7 SANITIZATION OF EQUIPMENT AND UTENSILS
4-8 LAUNDERING
4-9 PROTECTION OF CLEAN ITEMS
4-1 MATERIALS FOR CONSTRUCTION AND REPAIR
Subparts
4-101 Multiuse
4-102 Single—Service and Single-Use
Multiuse 4-101.11 Characteristics. €

Materials that are used in the construction of UTENSILS and FOOD-CONTACT SURFACES Of EQUIP-
MENT may not allow the migration of deleterious substances or impart colors, odors, or
tastes to Foop and under normal use conditions shall be:

(A) Safe;

(B) Durable, CORROSION-RESISTANT, and nonabsorbent;N

(C) Sufficient in weight and thickness to withstand repeated wAREWASHING;N

(D) Finished to have a SMOOTH, EAsILY CLEANABLE surface;N and

(E) Resistant to pitting, chipping, crazing, scratching, scoring, distortion, and decomposi-
tion.N

4-101.12 Cast Iron, Use Limitation.

(A) Except as specified in 11 (B) and (C) of this section, cast iron may not be used for UTEN-
SILS Of FOOD-CONTACT SURFACES Of EQUIPMENT.

(B) Cast iron may be used as a surface for cooking.

(C) Cast iron may be used in uTENSILS for serving Foop if the UTENSILS are used only as part
of an uninterrupted process from cooking through service.

4-101.13 Lead in Ceramic, China, and Crystal Utensils, Use Limitation.

Ceramic, china, crystal uTensiLs, and decorative UTENsILS such as hand painted ceramic or
china that are used in contact with Foop shall be lead—free or contain levels of lead not
exceeding the limits of the following UTENSIL categories:
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Utensil Description Maximum Lead mg/L
Category
Hot Beverage Coffee Mugs 0.5
Mugs
Large Hol- Bowls 1.1L 1.0
lowware (1.16 QT)
Small Hollow- Bowls<1.1L 2.0
ware (1.16 QT)
Flat Utensils Plates, Saucers 3.0
4-101.14 Copper, Use Limitation. ©

(A) Except as specified in { (B) of this section, copper and copper alloys such as brass may
not be used in contact with a Foop that has a pH below 6 such as vinegar, fruit Juice, or
wine or for a fitting or tubing installed between a backflow prevention device and a carbona-
tor.

(B) Copper and copper alloys may be used in contact with beer brewing ingredients that
have a pH below 6 in the prefermentation and fermentation steps of a beer brewing opera-
tion such as a brewpub or microbrewery.

4-101.15 Galvanized Metal, Use Limitation. €

Galvanized metal may not be used for UTENSILS Or FOOD-CONTACT SURFACES Of EQUIPMENT that
are used in contact with acidic Foop.

4-101.16 Sponges, Use Limitation.

Sponges may not be used in contact with cleaned and sANITIZED or in—use FOOD-CONTACT
SURFACES.

4-101.17 Lead in Pewter Alloys, Use Limitation.

Pewter alloys containing lead in excess of 0.05% may not be used as a FOOD-CONTACT SUR-
FACE.

4-101.18 Lead in Solder and Flux, Use Limitation.

Solder and flux containing lead in excess of 0.2% may not be used as a FOOD-CONTACT SUR-
FACE.
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4-101.19 Wood, Use Limitation.

(A) Except as specified in 11 (B), (C), and (D) of this section, wood and wood wicker may
not be used as a FOOD-CONTACT SURFACE.

(B) Hard maple or an equivalently hard, close—grained wood may be used for:

(1) Cutting boards; cutting blocks; bakers’ tables; and uTensiLs such as rolling pins,
doughnut dowels, peel boards, proof boards and salad bowls; and

(2) Wooden paddles used in confectionery operations for pressure scraping kettles
when manually preparing confections at a temperature of 110°C (230°F) or above.

(C) Whole, uncut, raw fruits and vegetables, and nuts in the shell may be kept in the wood
shipping containers in which they were received, until the fruits, vegetables, or nuts are
used.

(D) If the nature of the Foop requires removal of rinds, peels, husks, or shells before con-
sumption, the whole, uncut, raw Foobp may be kept in:

(1) Untreated wood containers; or

(2) Treated wood containers if the containers are treated with a preservative that meets
the requirements specified in 21 CFR 178.3800 Preservatives for wood.

4-101.110 Nonstick Coatings, Use Limitation.

Multiuse KITCHENWARE such as frying pans, griddles, sauce pans, cookie sheets, and waffle
bakers that have a perfluorocarbon resin coating shall be used with nonscoring or non-
scratching uTensiLs and cleaning aids.

4-101.111 Nonfood—-Contact Surfaces.

NONFOOD-CONTACT SURFACES Of EQUIPMENT that are exposed to splash, spillage, or other Foob

soiling or that require frequent cleaning shall be constructed of a CORROSION-RESISTANT, non-
absorbent, and smooTH material.

4-102.11 Characteristics. ©

Materials that are used to make SINGLE-SERVICE and SINGLE-USE ARTICLES:
(A) May not:

(1) Allow the migration of deleterious substances, or
(2) Impart colors, odors, or tastes to Foop;N and

(B) Shall be:
(1) Safe, and

(2) Clean.N
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4-2

DESIGN AND CONSTRUCTION

Subparts

4-201
4-202
4-203
4-204
4-205

Durability and Strength
Cleanability

Accuracy

Functionality
Acceptability

Durability and
Strength

Cleanability

4-201.11 Equipment and Utensils.

EquipMENT and uTensiLs shall be designed and constructed to be durable and to retain their
characteristic qualities under normal use conditions.

4-201.12 Food Temperature Measuring Devices. ©

FooD TEMPERATURE MEASURING DEVICES may not have sensors or stems constructed of glass,
except that thermometers with glass sensors or stems that are encased in a shatterproof
coating such as candy thermometers may be used.

4-202.11 Food-Contact Surfaces. ©

(A) Multiuse FOOD-CONTACT SURFACES shall be:

(1) SMOOTH;

(2) Free of breaks, open seams, cracks, chips, inclusions, pits, and similar imperfec-
tions;

(3) Free of sharp internal angles, corners, and crevices;
(4) Finished to have smooTH welds and joints; and

(5) Except as specified in § (B) of this section, accessible for cleaning and inspection
by one of the following methods:

(a) Without being disassembled,
(b) By disassembling without the use of tools, or
(c) By easy disassembling with the use of handheld tools commonly available to

maintenance and cleaning personnel such as screwdrivers, pliers, open—-end
wrenches, and Allen wrenches.

(B) Subparagraph (A)(5) of this section does not apply to cooking oil storage tanks, distribu-
tion lines for cooking oils, or beverage syrup lines or tubes.
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4-202.12 CIP Equipment.

(A) CIP equipMENT shall meet the characteristics specified under § 4-202.11 and shall be
designed and constructed so that:

(1) Cleaning and saNiTizING solutions circulate throughout a fixed system and contact all
interior FOOD-CONTACT SURFACES, and

(2) The system is self-draining or capable of being completely drained of cleaning and
SANITIZING solutions; and

(B) CIP EQuiPMENT that is not designed to be disassembled for cleaning shall be designed
with inspection access points to ensure that all interior FOOD-CONTACT SURFACES throughout
the fixed system are being effectively cleaned.

4-202.13 "V" Threads, Use Limitation.

Except for hot oil cooking or filtering EQUIPMENT, "V” type threads may not be used on Foobp-
CONTACT SURFACES.

4-202.14 Hot Oil Filtering Equipment.

Hot oil filtering EQuIPMENT shall meet the characteristics specified under § 4-202.11 or §
4-202.12 and shall be readily accessible for filter replacement and cleaning of the filter.

4-202.15 Can Openers.

Cutting or piercing parts of can openers shall be readily removable for cleaning and for
replacement.

4-202.16 Nonfood—Contact Surfaces.

NonFooD-CONTACT SURFACES shall be free of unnecessary ledges, projections, and crevices,
and designed and constructed to allow easy cleaning and to facilitate maintenance.

4-202.17 Kick Plates, Removable.

Kick plates shall be designed so that the areas behind them are accessible for inspection
and cleaning by being:

(A) Removable by one of the methods specified under Subparagraphs 4-202.11(A)(5) or
capable of being rotated open; and

(B) Removable or capable of being rotated open without unlocking EQuiPMENT doors.
4-202.18 Ventilation Hood Systems, Filters.

Filters or other grease extracting EQuIPMENT shall be designed to be readily removable for
cleaning and replacement if not designed to be cleaned in place.
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4-203.11 Temperature Measuring Devices, Food.

(A) Foob TEMPERATURE MEASURING DEVICES that are scaled only in Celsius or dually scaled in
Celsius and Fahrenheit shall be accurate to £ 1°C in the intended range of use.

(B) Foob TEMPERATURE MEASURING DEVICES that are scaled only in Fahrenheit shall be accu-
rate to £ 2°F in the intended range of use.

4-203.12 Temperature Measuring Devices, Ambient Airand W ater.

(A) Ambient air and water TEMPERATURE MEASURING DEVICES that are scaled in Celsius or
dually scaled in Celsius and Fahrenheit shall be designed to be easily readable and accu-
rate to £ 1.5°C in the intended range of use.

(B) Ambient air and water TEMPERATURE MEASURING DEVICES that are scaled only in Fahren-
heit shall be accurate to + 3°F in the intended range of use.

4-203.13 Pressure Measuring Devices, Mechanical W  arewashing Equipment.

Pressure measuring devices that display the pressures in the water supply line for the fresh
hot water saniTizING rinse shall have increments of 7 kilopascals (1 pounds per square inch)
or smaller and shall be accurate to = 14 kilopascals (+ 2 pounds per square inch) in the
100-170 kilopascals (15-25 pounds per square inch) range.

4-204.11 Ventilation Hood Systems, Drip Prevention.

Exhaust ventilation hood systems in Foob preparation and WAREWASHING areas including
components such as hoods, fans, guards, and ducting shall be designed to prevent grease
or condensation from draining or dripping onto FOOD, EQUIPMENT, UTENSILS, LINENS, and
SINGLE-SERVICE and SINGLE-USE ARTICLES.
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4-204.12 Equipment Openings, Closures and Deflectors.
(A) A cover or lid for EQuIPMENT shall overlap the opening and be sloped to drain.

(B) An opening located within the top of a unit of EQUIPMENT that is designed for use with a
cover or lid shall be flanged upward at least 5 millimeters (two—tenths of an inch).

(C) Except as specified under { (D) of this section, fixed piping, TEMPERATURE MEASURING
DEVICES, rotary shafts, and other parts extending into EQUIPMENT shall be provided with a
watertight joint at the point where the item enters the EQUIPMENT.

(D) If a watertight joint is not provided:

(1) The piping, TEMPERATURE MEASURING DEVICES, rotary shafts, and other parts extending
through the openings shall be equipped with an apron designed to deflect condensa-
tion, drips, and dust from openings into the Foop; and

(2) The opening shall be flanged as specified under { (B) of this section.

4-204.13 Dispensing Equipment, Protection of Equipment and Food.
In EQUIPMENT that dispenses or vends liquid Foobp or ice in unPACKAGED form:

(A) The delivery tube, chute, orifice, and splash surfaces directly above the container
receiving the Foop shall be designed in a manner, such as with barriers, baffles, or drip
aprons, so that drips from condensation and splash are diverted from the opening of the
container receiving the Foob;

(B) The delivery tube, chute, and orifice shall be protected from manual contact such as by
being recessed,;

(C) The delivery tube or chute and orifice of EQuIPMENT used to vend liquid Foop or ice in
unPAackAGED form to self-service consumeRrs shall be designed so that the delivery tube or
chute and orifice are protected from dust, insects, rodents, and other contamination by a
self-closing door if the EQUIPMENT is:

(1) Located in an outside area that does not otherwise afford the protection of an enclo-
sure against the rain, windblown debris, insects, rodents, and other contaminants that
are present in the environment, or

(2) Available for self-service during hours when it is not under the full-time supervision
of a Foob EMPLOYEE; and

(D) The dispensing EQUIPMENT actuating lever or mechanism and filling device of cONSUMER
self-service BEVERAGE dispensing EQUIPMENT shall be designed to prevent contact with the
lip—contact surface of glasses or cups that are refilled.
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4-204.14 Vending Machine, V ending Stage Closure.

The dispensing compartment of a VENDING MACHINE including a machine that is designed to
vend prePACKAGED shack FOoD that is not POTENTIALLY HAZARDOUS such as chips, party mixes,
and pretzels shall be equipped with a self-closing door or cover if the machine is:

(A) Located in an outside area that does not otherwise afford the protection of an enclosure
against the rain, windblown debris, insects, rodents, and other contaminants that are pres-
ent in the environment; or

(B) Available for self-service during hours when it is not under the full-time supervision of a
FOOD EMPLOYEE.

4-204.15 Bearings and Gear Boxes, Leakproof.
EqQuiPMENT containing bearings and gears that require lubricants shall be designed and con-

structed so that the lubricant can not leak, drip, or be forced into FOob or onto FOOD-CONTACT
SURFACES.

4-204.16 Beverage T ubing, Separation.
BEVERAGE tubing and cold—plate BEVERAGE cooling devices may not be installed in contact

with stored ice. This section does not apply to cold plates that are constructed integrally
with an ice storage bin.

4-204.17 Ice Units, Separation of Drains.

Liguid waste drain lines may not pass through an ice machine or ice storage bin.

4-204.18 Condenser Unit, Separation.

If a condenser unit is an integral component of EQUIPMENT, the condenser unit shall be sepa-
rated from the Foop and Foob storage space by a dustproof barrier.

4-204.19 Can Openers on V ending Machines.

Cutting or piercing parts of can openers on VENDING MACHINES shall be protected from
manual contact, dust, insects, rodents, and other contamination.
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4-204.110 Molluscan Shellfish T anks.

(A) Except as specified under {(B) of this section, MOLLUSCAN SHELLFISH life support system
display tanks may not be used to display shellfish that are offered for human consumption
and shall be conspicuously marked so that it is obvious to the consumER that the shellfish
are for display only.

(B) MoLLuscaN sHELLFISH life—support system display tanks that are used to store and dis-
play shellfish that are offered for human consumption shall be operated and maintained in
accordance with a variancE granted by the pepaRTMENT as specified in 1-104.11 and under
1-104.12 and a HAcCP PLAN that:

(1) Is submitted by the PERMIT HOLDER and APPROVED as specified by the DEPARTMENT,
and

(2) Ensures that:

(a) Water used with FisH other than moLLuscAN SHELLFISH does not flow into the mol-
luscan tank,

(b) The safety and quality of the shellfish as they were received are not compro-
mised by the use of the tank, and

(c) The identity of the source of the sHELLSTOCK is retained as specified under §
3-203.12.

4-204.111 Vending Machines, Automatic Shutoff. €

(A) A machine vending POTENTIALLY HAZARDOUS FOOD shall have an automatic control that
prevents the machine from vending Foob:

(1) If there is a power failure, mechanical failure, or other condition that results in an
internal machine temperature that can not maintain Foobp temperatures as specified
under Chapter 3; and

(2) If a condition specified under Subparagraph (A)(1) of this section occurs, until the
machine is serviced and restocked with Foop that has been maintained at temperatures
specified under Chapter 3.

(B) When the automatic shutoff within a machine vending POTENTIALLY HAZARDOUS FOOD iS
activated:

(1) In a refrigerated VENDING MACHINE, the ambient temperature may not exceed 5°C
(41°F) for more than 30 minutes immediately after the machine is filled, serviced, or
restocked; or

(2) In a hot holding VENDING MACHINE, the ambient temperature may not be less than
60°C (140°F) for more than 120 minutes immediately after the machine is filled, ser-
viced, or restocked.
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4-204.112 Temperature Measuring Devices.

(A) In a mechanically refrigerated or hot FOOD storage unit, the sensor of a TEMPERATURE
MEASURING DEVICE shall be located to measure the air temperature in the warmest part of a
mechanically refrigerated unit and in the coolest part of a hot FOOD storage unit. Alterna-
tively, refrigerated storage units may be equipped with approved product mimicking sensors
placed in devices located in the warmest part of the mechanically refrigerated storage unit
in lieu of an ambient air sensor.

(B) Except as specified in T (C) of this section, cold or hot holding EQuiPMENT used for
POTENTIALLY HAZARDOUS FooD shall be designed to include and shall be equipped with at
least one integral or permanently affixed TEMPERATURE MEASURING DEVICE that is located to
allow easy viewing of the device’s temperature display.

(C) Paragraph (B) of this section does not apply to euiPmMENT for which the placement of a
TEMPERATURE MEASURING DEVICE iS not a practical means for measuring the ambient air sur-
rounding the Foob because of the design, type, and use of the EQuIPMENT, such as calrod
units, heat lamps, cold plates, bainmaries, steam tables, insulated Foop transport contain-
ers, and salad bars.

(D) TEMPERATURE MEASURING DEVICES Shall be designed to be easily readable.

(E) FooD TEMPERATURE MEASURING DEVICES and water TEMPERATURE MEASURING DEVICES ON
WAREWASHING machines shall have a numerical scale, printed record, or digital readout in
increments no greater than 1°C or 2°F in the intended range of use.

4-204.113 Warewashing Machine, Data Plate Operating Specifications.

A WAREWASHING machine shall be provided with an easily accessible and readable data
plate affixed to the machine by the manufacturer that indicates the machine’s design and
operating specifications including the:

(A) Temperatures required for washing, rinsing, and SANITIZING;

(B) Pressure required for the fresh water sanITIzING rinse unless the machine is designed to
use only a pumped SANITIZING rinse; and

(C) Conveyor speed for conveyor machines or cycle time for stationary rack machines.

4-204.114 Warewashing Machines, Internal Baffles.

WAREWASHING machine wash and rinse tanks shall be equipped with baffles, curtains, or
other means to minimize internal cross contamination of the solutions in wash and rinse
tanks.
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4-204.115 Warewashing Machines, T emperature Measuring Devices.

A WAREWASHING machine shall be equipped with a TEMPERATURE MEASURING DEVICE that indi-
cates the temperature of the water:

(A) In each wash and rinse tank; and

(B) As the water enters the saniTiziNG final rinse manifold or in the chemical saNITIZING Solu-
tion tank.

4-204.116 Manual W arewashing Equipment, Heaters and Baskets.

If hot water is used for SANITIZATION in manual WAREWASHING operations, the SANITIZING
compartment of the sink shall be:

(A) Designed with an integral heating device that is capable of maintaining water at a tem-
perature not less than 77°C (171°F); and

(B) Provided with a rack or basket to allow complete immersion of equipment and utensils
into the hot water.

4-204.117 Warewashing Machines, Sanitizer Level Indicator

A WAREWASHING machine that uses a chemical for saniTization shall be equipped with a
device that indicates audibly or visually when more chemical saniTizER needs to be added.

4-204.118 Warewashing Machines, Flow Pressure Device.

(A) WAREWASHING machines that provide a fresh water saniTiziING rinse shall be equipped
with a pressure gauge or similar device such as a transducer that measures and displays
the water pressure in the supply line immediately before entering the WAREWASHING
machine; and

(B) If the flow pressure measuring device is upstream of the fresh water saNITIZING rinse
control valve, the device shall be mounted in a 6.4 millimeter or one—fourth inch Iron Pipe
Size (IPS) valve.

(C) Paragraphs (A) and (B) of this section do not apply to a machine that uses only a
pumped or recirculated SANITIZING rinse.

4-204.119 Warewashing Sinks and Drainboards, Self-Draining.

Sinks and drainboards of wAREWASHING sinks and machines shall be self-draining.
4-204.120 Equipment Compartments, Drainage.

EqQuiPMENT compartments that are subject to accumulation of moisture due to conditions

such as condensation, FooD or BEVERAGE drip, or water from melting ice shall be sloped to
an outlet that allows complete draining.
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4-204.121 Vending Machines, Liquid W aste Products.

(A) VENDING MACHINES designed to store BEVERAGES that are PACKAGED in containers made
from paper products shall be equipped with diversion devices and retention pans or drains
for container leakage.

(B) VENDING MACHINES that dispense liquid Foob in bulk shall be:

(1) Provided with an internally mounted waste receptacle for the collection of drip, spill-
age, overflow, or other internal wastes; and

(2) Equipped with an automatic shutoff device that will place the machine out of opera-
tion before the waste receptacle overflows.

(C) Shutoff devices specified under Subparagraph (B)(2) of this section shall prevent water
or liquid Foop from continuously running if there is a failure of a flow control device in the
water or liquid Foob system or waste accumulation that could lead to overflow of the waste
receptacle.

4-204.122 Case Lot Handling Equipment, Moveability

EquipMENT, such as dollies, pallets, racks, and skids used to store and transport large quan-
tities of PACKAGED FooDs received from a supplier in a cased or overwrapped lot, shall be
designed to be moved by hand or by conveniently available EQuiPMENT such as hand trucks
and forklifts.

4-204.123 Vending Machine Doors and Openings.

(A) VENDING MACHINE doors and access opening covers to Foob and container storage
spaces shall be tight-fitting so that the space along the entire interface between the doors
or covers and the cabinet of the machine, if the doors or covers are in a closed position, is
no greater than 1.5 millimeters or one-sixteenth inch by:

(1) Being covered with louvers, screens, or materials that provide an equivalent open-
ing of not greater than 1.5 millimeters or one-sixteenth inch. Screening of 12 or more
mesh to 2.5 centimeters (12 mesh to 1 inch) meets this requirement;

(2) Being effectively gasketed;
(3) Having interface surfaces that are at least 13 millimeters or one—half inch wide; or

(4) Jambs or surfaces used to form an L-shaped entry path to the interface.

(B) VENDING MACHINE service connection openings through an exterior wall of a machine
shall be closed by sealants, clamps, or grommets so that the openings are no larger than
1.5 millimeters or one-sixteenth inch.

4-205.11 Food Equipment, Certification and Classification.

Food equipment and utensils for use in Foob ESTABLISHMENTS shall meet the published stan-
dards for sanitation of an American National Standards Institute (ANSI)—accredited equip-
ment certification program, or the approval of the Department of Health and Family Ser-
vices and the Department of Agriculture, Trade and Consumer Protection.
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4-3 NUMBERS AND CAPACITIES
Subparts

4-301 Equipment
4-302 Utensils, T emperature Measuring Devices, and T esting Devices

Equipment 4-301.11 Cooling, Heating, and Holding Capacities.

(A) With the exception of {(B), adequate mechanical refrigeration with sufficient capacity
shall be provided to maintain POTENTIALLY HAZARDOUS FoOoD at or below 41°F.

(B) Ice may be used for the transportation, storage, display, cooling and service of POTEN-
TIALLY HAZARDOUS FoobD if approved by the REGULATORY AUTHORITY, and it can be demon-
strated that Foop product temperatures will be maintained at or below 41°F.

(C) Equipment sufficient in number and capacity for heating and hot holding of POTENTIALLY
HAZARDOUS FooD shall be provided to achieve and maintain Foobp temperatures as specified
under Chapter 3.
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4-301.12 Manual Warewashing, Sink Compartment Requirements.
(A) Except as specified in § (C) of this section, a sink with at least 3 compartments shall be
provided for manually washing, rinsing, and SANITIZING EQUIPMENT and UTENSILS. If the FooD
ESTABLISHMENT demonstrates an inability to effectively clean equipment and utensils, the
DEPARTMENT OF itS AGENT municipality or county, may require a 4—compartment sink or an
additional prewash sink for pre—cleaning as specified in § 4-603.12
(B) Sink compartments shall be large enough to accommodate immersion of at least 50 %
of the largest EQUIPMENT and UTENSILS cleaned and sanitized. If EQUIPMENT Or UTENSILS are
too large for the WAREWASHING sink, a WAREWASHING machine or alternative EQUIPMENT as
specified in I (C) of this section shall be used.
(C) Alternative manual WAREWASHING EQUIPMENT may be used when there are special clean-
ing needs or constraints and its use is APPROVED. Alternative manual WAREWASHING EQUIP-
MENT may include:

(1) High—pressure detergent sprayers;

(2) Low- or line—pressure spray detergent foamers;

(3) Other task-specific cleaning EQUIPMENT;

(4) Brushes or other implements;

(5) 2-compartment sinks as specified under 1 (D) and (E) of this section; or

(6) Receptacles that substitute for the compartments of a multicompartment sink.
(D) Before a 2—compartment sink is used:

(1) The PErRMIT HOLDER shall have its use ApPROVED; and

(2) The nature of warRewAsHING shall be limited to batch operations for cleaning KITCHEN-

WARE such as between cutting one type of raw MeaT and another or cleanup at the end

of a shift, and:

(a) The number of items to be cleaned shall be limited,

(b) The cleaning and saniTizING solutions shall be made up immediately before use
and drained immediately after use, and

(c) A detergent—saniTizER shall be used to saniTizE and shall be applied as specified
under § 4-501.115, or

(d) A hot water saNniTizaTiON immersion step shall be used as specified under
4-603.16(C).

(E) A 2—compartment sink may not be used for WAREWASHING operations where cleaning
and sANITIZING solutions are used for a continuous or intermittent flow of KITCHENWARE or
TABLEWARE in an ongoing WAREWASHING Process.
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4-301.13 Drainboards.

Self- draining tables, uTeNsIL racks, or drainboards large enough to accommodate all soiled
and cleaned items that may accumulate during hours of operation shall be provided for nec-
essary UTENSIL holding before cleaning and after sanITIzING.

4-301.13m Food Preparation Sinks.

(A) In new FooD ESTABLISHMENTS and at the time of change in operator of an existing Foob
ESTABLISHMENT that has Foob items that require washing or thawing, a separate sink for Foop
preparation that meets the requirements specified in § 4-205.11 and § 5-402.11 shall be
provided.

(B) Existing food establishments needing a sink to prepare, wash or thaw
food as specified in 3-302.15 and 3-501.13(B), may use a sanitizing
compartment of a warewash sink provided the following conditions are met:

(1) The installation of a separate Foobp preparation sink would not be possible because
adequate space is not available;

(2) The entire warewash sink is discharged via air gap;

(3) Approval is obtained from the Department of Commerce to allow the warewash
sanitizer sink compartment to be air gapped as specified in § 5-402.11;

(4) Approval is obtained from the REGULATORY AUTHORITY to use the sanitizer sink
compartment for Foob preparation ; and

(5) Cleaned and sanitized as specified in 4-501.16(B).

Note: In lieu of an air gapped sink for Foop preparation, the REGULATORY AUTHORITY may
approve the use of a sanitizer sink for Foob preparation provided a suitable insert or utensil
is used in the sink compartment to prevent backflow from sewage or overflow from adjacent
sink compartments from contaminating Foop. A suitable insert or utensil is one that termi-
nates above the spill rim of the sink fixture preventing contamination from overflow from
adjacent sink compartments.

4-301.14 Ventilation Hood Systems, Adequacy

Ventilation hood systems and devices shall be sufficient in number and capacity to prevent
grease or condensation from collecting on walls and ceilings.

4-301.15 Clothes W ashers and Dryers.

(A) Except as specified in § (B) of this section, if work clothes or LINENS are laundered on
the PREMISES, a mechanical clothes washer and dryer shall be provided and used.

(B) If on—PrEMISES laundering is limited to wiping cloths intended to be used moist, or wiping
cloths are air—dried as specified under § 4-901.12, a mechanical clothes washer and dryer
need not be provided.
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Utensils, Tempera- 4-302.11 Utensils, Consumer Self-Service.

ture Measuring

Devices, and T est- A Foob dispensing UTENSIL shall be available for each container displayed at a CONSUMER
ing Devices self-service unit such as a buffet or salad bar.

4-302.12 Food Temperature Measuring Devices.

Foob TEMPERATURE MEASURING DEVICES shall be provided and readily accessible for use in
ensuring attainment and maintenance of Foop temperatures as specified under Chapter 3.

4-302.13 Temperature Measuring Devices, Manual W  arewashing.

In manual WAREWASHING operations, a TEMPERATURE MEASURING DEVICE shall be provided and
readily accessible for frequently measuring the washing and sanmizing temperatures.

4-302.14 Sanitizing Solutions, T esting Devices.

A test kit or other device that accurately measures the concentration in mg/L of saNITIZING
solutions shall be provided.
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4-4 LOCATION AND INSTALLATION
Subparts
4-401 Location
4-402 Installation
Location 4-401.11 Equipment, Clothes W ashers and Dryers, and Storage Cabinets, Con -

tamination Prevention.

(A) Except as specified in § (B) of this section, EQUIPMENT, a cabinet used for the storage of
FOOD, or a cabinet that is used to store cleaned and SANITIZED EQUIPMENT, UTENSILS, laun-
dered LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES may hot be located:

() In locker rooms;

(2) In toilet rooms;

(3) In garbage rooms;

(4) In mechanical rooms;

(5) Under sewer lines that are not shielded to intercept potential drips;

(6) Under leaking water lines including leaking automatic fire sprinkler heads or under
lines on which water has condensed;

(7) Under open stairwells; or
(8) Under other sources of contamination.

(B) A storage cabinet used for LINENS Or SINGLE-SERVICE OF SINGLE-USE ARTICLES may be
stored in a locker room.

(C) If a mechanical clothes washer or dryer is provided, it shall be located so that the
washer or dryer is protected from contamination and only where there is no exposed Foob;
clean EQUIPMENT, UTENSILS, and LINENS; and unwrapped SINGLE-SERVICE and SINGLE-USE ARTI-
CLES.
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Installation 4-402.11 Fixed Equipment, Spacing or Sealing.
(A) EQuIiPMENT that is fixed because it is not EasiLY movaBLE shall be installed so that it is:

(1) Spaced to allow access for cleaning along the sides, behind, and above the EqQuir-
MENT,

(2) Spaced from adjoining EQuiPMENT, walls, and ceilings a distance of not more than 1
millimeter or one thirty—second inch; or

(3) SEALED to adjoining EQUIPMENT or walls, if the EQUIPMENT is exposed to spillage or
seepage.

(B) TABLE-MOUNTED EQUIPMENT that is not EAsiLY MovABLE shall be installed to allow cleaning
of the EQuIPMENT and areas underneath and around the EQuiPMENT by being:

(1) SEALED to the table; or
(2) Elevated on legs as specified under § 4-402.12(D).
4-402.12 Fixed Equipment, Elevation or Sealing.

(A) Except as specified in 11 (B) and (C) of this section, floor-mounted EQuIPMENT that is not
EASILY MOVABLE shall be seaLED to the floor or elevated on legs that provide at least a 15
centimeter (6 inch) clearance between the floor and the EQUIPMENT.

(B) If no part of the floor under the floor-mounted eQuiPMENT is more than 15 centimeters (6
inches) from the point of cleaning access, the clearance space may be only 10 centimeters
(4 inches).

(C) This section does not apply to display shelving units, display refrigeration units, and dis-
play freezer units located in the consumER shopping areas of a retail Foob store, if the floor
under the units is maintained clean.

(D) Except as specified in T (E) of this section, TABLE-MOUNTED EQUIPMENT that is not EASILY
MoVABLE shall be elevated on legs that provide at least a 10 centimeter (4 inch) clearance
between the table and the EQUIPMENT.

(E) The clearance space between the table and TABLE-MOUNTED EQUIPMENT may be:
(1) 7.5 centimeters (3 inches) if the horizontal distance of the table top under the Equir-
MENT is no more than 50 centimeters (20 inches) from the point of access for cleaning;

or

(2) 5 centimeters (2 inches) if the horizontal distance of the table top under the EqQuip-
MENT is no more than 7.5 centimeters (3 inches) from the point of access for cleaning.

RegisterOctober 2004 No. 586


http://docs.legis.wisconsin.gov/code/admin_code

File inserted into Admin. Codel$1-2004. May not be current beginning 1 month after insert date. For current adm. code see:

ATCP 75 APPENDIX

http://docs.legis.wisconsin.gov/code/admin_code
WISCONSINADMINISTRATIVE CODE 534

4-5 MAINTENANCE AND OPERATION

Subparts

4-501 Equipment

4-502 Utensils and T emperature and Pressure Measuring Devices
Equipment 4-501.11 Good Repair , Proper Adjustment, and Operation.

(A) EquipmeNT shall be maintained in a state of repair and condition that meets the require-
ments specified under Parts 4-1 and 4-2.

(B) EQuiPMENT components such as doors, seals, hinges, fasteners, and kick plates shall be
kept intact, tight, and adjusted in accordance with manufacturer’s specifications.

(C) Cutting or piercing parts of can openers shall be kept sharp to minimize the creation of
metal fragments that can contaminate Foob when the container is opened.

(D) Equipment shall be used and operated in accordance with the manufacturers’ instruc-
tions and as listed and tested unless APPROVED by the REGULATORY AUTHORITY.

4-501.12 Cutting Surfaces.
Surfaces such as cutting blocks and boards that are subject to scratching and scoring shall

be resurfaced if they can no longer be effectively cleaned and saniTizep, or discarded if they
are not capable of being resurfaced.

4-501.13 Microwave Ovens.

Microwave ovens shall meet the safety standards specified in 21 CFR 1030.10 Microwave
ovens.

4-501.14 Warewashing Equipment, Cleaning Frequency

A WAREWASHING machine; the compartments of sinks, basins, or other receptacles used for
washing and rinsing EQUIPMENT, UTENSILS, Of raw FOoDS, or laundering wiping cloths; and
drainboards or other EQUIPMENT used to substitute for drainboards as specified under §
4-301.13 shall be cleaned:

(A) Before use;

(B) Throughout the day at a frequency necessary to prevent recontamination of EQUIPMENT
and UTENsILS and to ensure that the EQuIPMENT performs its intended function; and

(C) If used, at least every 24 hours.

4-501.15 Warewashing Machines, Manufacturers’ Operating Instructions.

(A) A warewAsHING machine and its auxiliary components shall be operated in accordance
with the machine’s data plate and other manufacturer’s instructions.

(B) A waREWASHING machine’s conveyor speed or automatic cycle times shall be maintained
accurately timed in accordance with manufacturer’s specifications.
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4-501.16 Warewashing Sinks, Use Limitation.

(A) A WAREWASHING sink may not be used for handwashing except as specified in 2-301.15.
(B) If a warEWASHING sink is used to wash wiping cloths, wash produce, or thaw Foob, the
sink shall be cleaned as specified under § 4-501.14 before and after each time it is used to
wash wiping cloths or wash produce or thaw Foop. Sinks used to wash or thaw Foob shall

be saniTizED as specified under Part 4-7 before and after using the sink to wash produce or
thaw Foob.

4-501.17 Warewashing Equipment, Cleaning Agents.

When used for waAREWASHING, the wash compartment of a sink, mechanical warewasher, or
wash receptacle of alternative manual WAREWASHING EQUIPMENT as specified in
4-301.12(C), shall contain a wash solution of soap, detergent, acid cleaner, alkaline
cleaner, degreaser, abrasive cleaner, or other cleaning agent according to the cleaning
agent manufacturer’s label instructions.

4-501.18 Warewashing Equipment, Clean Solutions.

The wash, rinse, and saNITIzE solutions shall be maintained clean.

4-501.19 Manual W arewashing Equipment, W ash Solution T emperature.
The temperature of the wash solution in manual WAREWASHING EQUIPMENT shall be main-
tained at not less than 43°C (110°F) or the temperature specified on the cleaning agent
manufacturer’s label instructions.

4-501.110 Mechanical W arewashing Equipment, W ash Solution T emperature.

(A) The temperature of the wash solution in spray type warewashers that use hot water to
SANITIZE may not be less than:

(1) For a stationary rack, single temperature machine, 74°C (165°F);

(2) For a stationary rack, dual temperature machine, 66°C (150°F);

(3) For a single tank, conveyor, dual temperature machine, 71°C (160°F); or
(4) For a multitank, conveyor, multitemperature machine, 66°C (150°F).

(B) The temperature of the wash solution in spray—type warewashers that use chemicals to
SANITIZE may not be less than 49°C (120°F).

4-501.111 Manual W arewashing Equipment, Hot W ater Sanitization T empera-
tures. ©

If immersion in hot water is used for saNITIZING in @ manual operation, the temperature of
the water shall be maintained at 77°C (171°F) or above.
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4-501.112 Mechanical Warewashing Equipment, Hot W ater Sanitization T emper-
atures.

(A) Except as specified in T (B) of this section, in a mechanical operation, the temperature
of the fresh hot water saNITIzING rinse as it enters the manifold may not be more than 90°C
(194°F), or less than:

(1) For a stationary rack, single temperature machine, 74°C (165°F); or
(2) For all other machines, 82°C (180°F).

(B) The maximum temperature specified under § (A) of this section, does not apply to the
high pressure and temperature systems with

wand-type, hand-held, spraying devices used for the in—place cleaning and saNITizING of
EQUIPMENT such as meat saws.

4-501.113 Mechanical W arewashing Equipment, Sanitization Pressure.

The flow pressure of the fresh hot water sANITIZING rinse in @ WAREWASHING machine may not
be less than 100 kilopascals (15 pounds per square inch) or more than 170 kilopascals (25
pounds per square inch) as measured in the water line immediately downstream or
upstream from the fresh hot water saniTizING rinse control valve.

4-501.114 Manual and Mechanical W arewashing Equipment, Chemical Sanitiza -
tion — Temperature, pH, Concentration, and Hardness. €

A chemical saNITIZER used in a sANITIZING solution for a manual or mechanical operation at
exposure times specified under 14-703.11(C) shall be approved by department of health
and family services; shall be used in accordance with approved manufacturer’s label use
instructions; and shall be used as follows:

(A) A chlorine solution shall have a minimum temperature based on the concentration and
pH of the solution as listed in the following chart;
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Minimum Minimum Temperature
Concentration

mg/L pH 10 or less pH 8 or less
OC (OF) OC (OF)
25 49 (120) 49 (120)
50 38 (100) 24 (75)
100 13 (55) 13 (55)

(B) An iodine solution shall have a:
(1) Minimum temperature of 24°C (75°F),

(2) pH of 5.0 or less or a pH no higher than the level for which the manufacturer speci-
fies the solution is effective, and

(3) Concentration between 12.5 mg/L and 25 mg/L;
(C) A quaternary ammonium compound solution shall:
(1) Have a minimum temperature of 24°C (75°F),

(2) Have a concentration as specified under § 7-204.11 and as indicated by the
manufacturer’s use directions included in the labeling, and

(3) Be used only in water with 500 mg/L hardness or less or in water having a hardness
no greater than specified by the manufacturer’s label,

(D) If another solution of a chemical specified under 1 (A)—(C) of this section is used, the
PERMIT HOLDER Shall demonstrate to the DEPARTMENT that the solution achieves SANITIZATION
and the use of the solution shall be APPROVED.

4-501.115 Manual W arewashing Equipment, Chemical Sanitization Using Deter -
gent-Sanitizers.

If a detergent—sANITIZER is used to SANITIZE in a cleaning and sANITIZING procedure where
there is no distinct water rinse between the washing and saNnITIZING steps, the agent applied
in the saNITIzING step shall be the same detergent—saNiTizER that is used in the washing
step.

4-501.116 Warewashing Equipment, Determining Chemical Sanitizer Concentra -
tion.

Concentration of the saNnITIizING solution shall be accurately determined by using a test kit or
other device.
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Utensils and Tem- 4-502.11 Good Repair and Calibration.

perature and Pres -

sure Measuring (A) UTensiLs shall be maintained in a state of repair or condition that complies with the
Devices requirements specified under Parts 4-1 and 4-2 or shall be discarded.

(B) Foob TEMPERATURE MEASURING DEVICES shall be calibrated in accordance with manufac-
turer’s specifications as necessary to ensure their accuracy.

(C) Ambient air temperature, water pressure, and water TEMPERATURE MEASURING DEVICES
shall be maintained in good repair and be accurate within the intended range of use.

4-502.12 Single-Service and Single-Use Articles, Required Use. €
A FOOD ESTABLISHMENT without facilities specified under Parts 4-6 and 4-7 for cleaning and
SANITIZING kitchenware and TABLEWARE shall provide only SINGLE-USE KITCHENWARE, SINGLE-

SERVICE ARTICLES, and SINGLE-USE ARTICLES for use by FOob EMPLOYEES and SINGLE-SERVICE
ARTICLES for use by CONSUMERS.

4-502.13 Single—Service and Single-Use Atrticles, Use Limitation.
(A) SINGLE-SERVICE and SINGLE-USE ARTICLES may nhot be reused.

(B) The bulk milk container dispensing tube shall be cut on the diagonal leaving no more
than one inch protruding from the chilled dispensing head.

4-502.14 Shells, Use Limitation.

Mollusk and crustacea shells may not be used more than once as serving containers.
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4-6 CLEANING OF EQUIPMENT AND UTENSILS

Subparts
4-601 Obijective
4-602 Frequency
4-603 Methods
Objective 4-601.11 Equipment, Food—Contact Surfaces, Nonfood-Contact Surfaces,

and Utensils. €
(A) EQUIPMENT FOOD-CONTACT SURFACES and UTENSILS shall be clean to sight and touch.

(B) The FOoD-CONTACT SURFACES Of cooking EQUIPMENT and pans shall be kept free of
encrusted grease deposits and other soil accumulations.N

(C) NonFoob-CcONTACT SURFACES of EQUIPMENT shall be kept free of an accumulation of
dust, dirt, Foop residue, and other debris.N

4-602.11 Equipment Food—Contact Surfaces and Utensils.  C
(A) EQUIPMENT FOOD-CONTACT SURFACES and UTENsILS shall be cleaned:

(1) Except as specified in  (B) of this section, before each use with a different type of
raw animal Foop such as beef, fish, lamb, pork, or poultry;

(2) Each time there is a change from working with raw Foobps to working with READY-
TO-EAT FOODS;

(3) Between uses with raw fruits and vegetables and with POTENTIALLY HAZARDOUS
FOOD;

(4) Before using or storing a FOOD TEMPERATURE MEASURING DEVICE; and
(5) At any time during the operation when contamination may have occurred.

(B) Subparagraph (A)(1) of this section does not apply if the FOOD-CONTACT SURFACE oOf
UTENSIL is in contact with a succession of different raw animal Foobs each requiring a
higher cooking temperature as specified under § 3-401.11 than the previous Foop, such
as preparing raw risH followed by cutting raw poultry on the same cutting board.

(C) Except as specified in (D) of this section, if used with POTENTIALLY HAZARDOUS FOOD,
EQUIPMENT FOOD-CONTACT SURFACES and UTENSILS shall be cleaned throughout the day at
least every 4 hours.
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Frequency

(D) Surfaces of UTENSILS and EQUIPMENT contacting POTENTIALLY HAZARDOUS FOOD may be
cleaned less frequently than every 4 hours if:

(1) In storage, containers of POTENTIALLY HAZARDOUS FooD and their contents are main-
tained at temperatures specified under Chapter 3 and the containers are cleaned
when they are empty;

(2) UTeNsILs and EQUIPMENT are used to prepare FoopD in a refrigerated room or area
that is maintained at one of the temperatures in the following chart and:

(a) The uTensiLs and EQUIPMENT are cleaned at the frequency in the following
chart that corresponds to the temperature:

Temperature Cleaning Frequency
5.0°C (41°F) or less 24 hours
>5.00C - 7.2°C 20 hours
(>41°F - 45°F)
>7.20C - 10.0°C 16 hours
(>45°F - 50°F)
>10.0°C - 12.8°C 10 hours
(>50°F - 55°F)

;and

(b) The cleaning frequency based on the ambient temperature of the refrigerated
room or area is documented in the FOOD ESTABLISHMENT.
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(3) Containers in serving situations such as salad bars, delis, and cafeteria lines hold
READY-TO-EAT POTENTIALLY HAZARDOUS FOOD that is maintained at the temperatures
specified under Chapter 3, are intermittently combined with additional supplies of the
same FooD that is at the required temperature, and the containers are cleaned at
least every 24 hours;

(4) TEMPERATURE MEASURING DEVICES are maintained in contact with Foob, such as
when left in a container of deli Foop or in a roast, held at temperatures specified
under Chapter 3;

(5) EquirpMENT is used for storage of PACKAGED Or UNPACKAGED FOOD such as a reach—-in
refrigerator and the EQuUIPMENT is cleaned at a frequency necessary to preclude accu-
mulation of soil residues; or

(6) The cleaning schedule is APPROVED based on consideration of:
(a) Characteristics of the EQuiPMENT and its use,
(b) The type of Foop involved,
(c) The amount of Foob residue accumulation, and
(d) The temperature at which the Foop is maintained during the operation and the
potential for the rapid and progressive multiplication of pathogenic or toxigenic
microorganisms that are capable of causing foodborne disease.
(7) In—use uTeNsILs are intermittently stored in a container of water in which the water
is maintained at 60°C (140°F) or more and the uTeNsILs and container are cleaned at
least every 24 hours or at a frequency necessary to preclude accumulation of soil res-
idues.
(E) Except when dry cleaning methods are used as specified under 8 4-603.11, surfaces
of UTENsILS and EQUIPMENT contacting Foop that is not POTENTIALLY HAZARDOUS shall be
cleaned:N

(1) At any time when contamination may have occurred;

(2) At least every 24 hours for iced tea dispensers and CONSUMER self-service UTEN-
siLs such as tongs, scoops, or ladles;

(3) Before restocking consuMER self-service EQUIPMENT and UTENSILS such as condi-
ment dispensers and display containers;

(4) In eEQuIPMENT such as ice bins and BEVERAGE dispensing nozzles and enclosed
components of EQuIPMENT such as ice makers, cooking oil storage tanks and distribu-
tion lines, BEVERAGE and syrup dispensing lines or tubes, coffee bean grinders, and
water vending EQUIPMENT.

(a) At a frequency specified by the manufacturer, or

(b) Absent manufacturer specifications, at a frequency necessary to preclude
accumulation of soil or mold.
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4-602.12 Cooking and Baking Equipment.

(A) The FOoD-CONTACT SURFACES of cooking and baking EQuiPMENT shall be cleaned at least
every 24 hours. This section does not apply to hot oil cooking and filtering EQUIPMENT if it
is cleaned as specified in Subparagraph 4-602.11(D)(6).

(B) The cavities and door seals of microwave ovens shall be cleaned at least every 24
hours by using the manufacturer’s recommended cleaning procedure.

4-602.13 Nonfood—Contact Surfaces.

NonFooD-CONTACT SURFACES Of EQUIPMENT shall be cleaned at a frequency necessary to
preclude accumulation of soil residues.

Methods 4-603.11 Dry Cleaning.

(A) If used, dry cleaning methods such as brushing, scraping, and vacuuming shall con-
tact only surraces that are soiled with dry Foop residues that are not POTENTIALLY HAZARD-
ous.

(B) Cleaning EQUIPMENT used in dry cleaning FOOD-CONTACT SURFACES may not be used for
any other purpose.

4-603.12 Precleaning.

(A) Foob debris on eQuiPMENT and UTENSILS shall be scrapped over a waste disposal unit,
scupper, or garbage receptacle or shall be removed in a WAREWASHING machine with a pre-
wash cycle.

(B) If necessary for effective cleaning, utensiLs and EQuIPMENT shall be preflushed, pre-
soaked, or scrubbed with abrasives.

4-603.13 Loading of Soiled Items, W arewashing Machines.

Soiled items to be cleaned in a waREWASHING machine shall be loaded into racks, trays, or
baskets or onto conveyors in a position that:

(A) Exposes the items to the unobstructed spray from all cycles; and

(B) Allows the items to drain.

4-603.14 Wet Cleaning.

(A) EQUIPMENT FOOD-CONTACT SURFACES and UTENSILS shall be effectively washed to remove
or completely loosen soils by using the manual or mechanical means necessary such as
the application of detergents containing wetting agents and emulsifiers; acid, alkaline, or
abrasive cleaners; hot water; brushes; scouring pads; high—pressure sprays; or ultrasonic
devices.

(B) The washing procedures selected shall be based on the type and purpose of the
EQUIPMENT Or UTENSIL, and on the type of soil to be removed.
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4-603.15 Washing, Procedures for Alternative Manual W  arewashing Equip -
ment.

If washing in sink compartments or a WAREWASHING machine is impractical such as when

the EQuIPMENT is fixed or the uTENSILS are too large, washing shall be done by using alter-
native manual WAREWASHING EQUIPMENT as specified in § 4-301.12(C) in accordance with

the following procedures:

(A) EquirpveNT shall be disassembled as necessary to allow access of the detergent solu-
tion to all parts;

(B) EQuipmENT components and uTeNnsiLs shall be scrapped or rough cleaned to remove
Foob particle accumulation; and

(C) EquipMeNT and uTensiLs shall be washed as specified under § 4-603.14(A).

4-603.16 Rinsing Procedures.

Washed uTensiLs and EQUIPMENT shall be rinsed so that abrasives are removed and clean-
ing chemicals are removed or diluted through the use of water or a detergent—sANITIZER
solution by using one of the following procedures:

(A) Use of a distinct, separate water rinse after washing and before sanmizinG if using:
(1) A 3—compartment sink,

(2) Alternative manual WAREWASHING EQUIPMENT equivalent to a 3—compartment sink as
specified in 1 4-301.12(C), or

(3) A 3—step washing, rinsing, and sANITIZING procedure in a WAREWASHING system for
CIP EQUIPMENT,

(B) Use of a detergent—saniTizer as specified under § 4-501.115 if using:

(1) Alternative WAREWASHING EQUIPMENT as specified in § 4-301.12(C) that is APPROVED
for use with a detergent—sANITIZER, oOr

(2) A WAREWASHING System for CIP EQUIPMENT;

(C) Use of a nondistinct water rinse that is integrated in the hot water saniTizaTION immer-
sion step of a 2-compartment sink operation;

(D) If using a wAREWASHING machine that does not recycle the saNITIZING solution as speci-
fied under § (E) of this section, or alternative manual WAREWASHING EQUIPMENT such as
sprayers, use of a nondistinct water rinse that is:

(1) Integrated in the application of the saniTiziNGg solution, and

(2) Wasted immediately after each application; or
(E) If using a warRewAsHING machine that recycles the sanimizinG solution for use in the next

wash cycle, use of a nondistinct water rinse that is integrated in the application of the sani-
TIZING solution.
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4-603.17 Returnables, Cleaning for Refilling. €

(A) Except as specified in 19 (B) and (C) of this section, returned empty containers intended
for cleaning and refilling with Foob shall be cleaned and refilled in a regulated Foob Pro-
CESSING PLANT.

(B) A Foop-specific container for BEVERAGES may be refilled at a FOOD ESTABLISHMENT if:

(1) Only a BEVERAGE that is not a POTENTIALLY HAZARDOUS FOOD is used as specified
under 1 3-304.17(A);

(2) The design of the container and of the rinsing EQuiPMENT and the nature of the Bev-
ERAGE, when considered together, allow effective cleaning at home or in the Foop
ESTABLISHMENT;

(3) Facilities for rinsing before refilling returned containers with fresh, hot water that is
under pressure and not recirculated are provided as part of the dispensing system;

(4) The consumER—OWnNed container returned to the Foob EsTABLISHMENT for refilling is
refilled for sale or service only to the same consUMER; and

(5) The container is refilled by:
(a) An EMPLOYEE Of the FOOD ESTABLISHMENT, OF

(b) The owner of the container if the BEVERAGE system includes a contamination—
free transfer process that can not be bypassed by the container owner.

(C) ConsumER—-OWNed containers that are not Foob—specific may be filled at a water VENDING
MACHINE Or system.
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4-7 SANITIZATION OF EQUIPMENT AND UTENSILS

Subparts
4-701 Objective
4-702 Frequency
4-703 Methods
Objective 4-701.10 Food—-Contact Surfaces and Utensils.

EQUIPMENT FOOD-CONTACT SURFACES and UTENSILS shall be sANITIZED.

Frequency 4-702.11 Before Use After Cleaning. ©
UTENSILS and FOOD-CONTACT SURFACES of EQUIPMENT shall be saNiTizep before use after
cleaning.

Methods 4-703.11 Hot Water and Chemical. ©

After being cleaned, EQUIPMENT FOOD-CONTACT SURFACES and UTENSILS shall be sANITIZED in:

(A) Hot water manual operations by immersion for at least 30 seconds as specified under
§ 4-501.111;

(B) Hot water mechanical operations by being cycled through EQUIPMENT that is set up as
specified under 88 4-501.15, 4-501.112, and 4-501.113 and achieving a UTENSIL surface
temperature of 71°C (160°F) as measured by an irreversible registering temperature indi-
cator; or

(C) Chemical manual or mechanical operations, including the application of saNITIZING
chemicals by immersion, manual swabbing, brushing, or pressure spraying methods,
using a solution as specified under §§ 4-501.114 by providing:

(1) Except as specified under Subparagraph (C)(2) of this section, an exposure time
of at least 10 seconds for a chlorine solution specified under I 4-501.114(A),

(2) An exposure time of at least 7 seconds for a chlorine solution of 50 mg/L that has
a pH of 10 or less and a temperature of at least 38°C (100°F) or a pH of 8 or less and
a temperature of at least 24°C (75°F),

(3) An exposure time of at least 30 seconds for other chemical sanITIzING solutions, or
(4) An exposure time used in relationship with a combination of temperature, con-

centration, and pH that, when evaluated for efficacy, yields sanimization as defined in
Subparagraph 1-201.10(B)(72).
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4-8 LAUNDERING
Subparts
4-801 Objective
4-802 Frequency
4-803 Methods
Objective 4-801.11 Clean Linens.

Clean LiNENs shall be free from Foob residues and other soiling matter.

Frequency 4-802.11 Specifications.

(A) LINENS that do not come in direct contact with Foop shall be laundered between opera-
tions if they become wet, sticky, or visibly soiled.

(B) Cloth gloves used as specified in 1 3-304.15(D) shall be laundered before being used
with a different type of raw animal Foob such as beef, lamb, pork, and FisH.

(C) LINENS and napkins that are used as specified under 8 3-304.13 and cloth napkins
shall be laundered between each use.

(D) Wet wiping cloths shall be laundered daily.

(E) Dry wiping cloths shall be laundered as necessary to prevent contamination of Foop
and clean serving UTENSILS.

Methods 4-803.11 Storage of Soiled Linens.

Soiled LiNENS shall be kept in clean, nonabsorbent receptacles or clean, washable laundry
bags and stored and transported to prevent contamination of Foop, clean EQUIPMENT, clean
UTENSILS, and SINGLE-SERVICE and SINGLE-USE ARTICLES.

4-803.12 Mechanical W ashing.
(A) Except as specified in T (B) of this section, LINENs shall be mechanically washed.

(B) In FooD ESTABLISHMENTS in which only wiping cloths are laundered as specified in
4-301.15(B), the wiping cloths may be laundered in a mechanical washer, sink desig-
nated only for laundering wiping cloths, or a wAREWASHING sink that is cleaned as specified
under § 4-501.14.

4-803.13 Use of Laundry Facilities.

(A) Except as specified in § (B) of this section, laundry facilities on the PREmISES of a Foop
ESTABLISHMENT shall be used only for the washing and drying of items used in the operation
of the establishment.

(B) Separate laundry facilities located on the pPremises for the purpose of general laundering
such as for institutions providing boarding and lodging may also be used for laundering
FOOD ESTABLISHMENT items.

RegisterOctober 2004 No. 586


http://docs.legis.wisconsin.gov/code/admin_code

File inserted into Admin. Codel+1-2004. May not be current beginning 1 month after insert date. For current adm. code see:

http://docs.legis.wisconsin.gov/code/admin_code

547 AGRICULTURE, TRADE AND CONSUMER PROTECTION ATCP 75 Appendix
4-9 PROTECTION OF CLEAN ITEMS
Subparts
4-901 Drying
4-902 Lubricating and Reassembling
4-903 Storing
4-904 Handling
Drying 4-901.11 Equipment and Utensils, Air-Drying Required.

Lubricating and
Reassembling

After cleaning and SANITIZING, EQUIPMENT and UTENSILS:
(A) Shall be air—dried or used after adequate draining, before contact with Foop; and

(B) May not be cloth dried except that uTensiLs that have been air-dried may be polished
with cloths that are maintained clean and dry.

4-901.12 Wiping Cloths, Air-Drying Locations.

Wiping cloths laundered in a Foob ESTABLISHMENT that does not have a mechanical clothes
dryer as specified in  4-301.15(B) shall be air—dried in a location and in a manner that pre-
vents contamination of FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE and SINGLE-
USE ARTICLES and the wiping cloths. This section does not apply if wiping cloths are stored
after laundering in a sanitizing solution as specified under § 4-501.114.

4-902.11 Food—-Contact Surfaces.

Lubricants shall be applied to FOOD-CONTACT SURFACES that require lubrication in a manner
that does not contaminate FOOD-CONTACT SURFACES.

4-902.12 Equipment.

EouipMENT shall be reassembled so that FOOD-CONTACT SURFACES are not contaminated.
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4-903.11 Equipment, Utensils, Linens, and Single-Service and Single-Use Arti -
cles.

(A) Except as specified in § (D) of this section, cleaned EQUIPMENT and UTENSILS, laundered
LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES shall be stored:

(1) In a clean, dry location;
(2) Where they are not exposed to splash, dust, or other contamination; and
(3) At least 15 cm (6 inches) above the floor.

(B) Clean eqQuipmMeNT and uTENsILS shall be stored as specified under § (A) of this section
and shall be stored:

(1) In a self-draining position that allows air drying; and

(2) Covered or inverted.
(C) SiNGLE-sERVICE and sINGLE-USE ARTICLES shall be stored as specified under  (A) of this
section and shall be kept in the original protective package or stored by using other means
that afford protection from contamination until used.
(D) Items that are kept in closed packages may be stored less than 15 cm (6 inches) above

the floor on dollies, pallets, racks, and skids that are designed as provided under §
4-204.122.

4-903.12 Prohibitions.

(A) Except as specified in { (B) of this section, cleaned and SANITIZED EQUIPMENT, UTENSILS,
laundered LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES may not be stored:

(1) In locker rooms;

(2) In toilet rooms;

(3) In garbage rooms;

(4) In mechanical rooms;

(5) Under sewer lines that are not shielded to intercept potential drips;

(6) Under leaking water lines including leaking automatic fire sprinkler heads or under
lines on which water has condensed;

(7) Under open stairwells; or
(8) Under other sources of contamination.

(B) Laundered LINENS and SINGLE-SERVICE and SINGLE-USE ARTICLES that are PACKAGED or in a
facility such as a cabinet may be stored in a locker room.
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4-904.11 Kitchenware and Tableware.

(A) SINGLE-SERVICE and SINGLE-USE ARTICLES and cleaned and saNiTizeb UTENSILS shall be han-
dled, displayed, and dispensed so that contamination of Foob— and lip—contact surfaces is
prevented.

(B) Knives, forks, and spoons that are not prewrapped shall be presented so that only the
handles are touched by EMPLOYEES and by CONSUMERS if CONSUMER self-service is provided.

(C) Except as specified under | (B) of this section, SINGLE-SERVICE ARTICLES that are intended

for Foop- or lip—contact shall be furnished for consumER self-service with the original individ-
ual wrapper intact or from an APPROVED dispenser.

4-904.12 Soiled and Clean T ableware.

Soiled TaBLEWARE shall be removed from consuMER eating and drinking areas and handled so
that clean TABLEWARE is not contaminated.

4-904.13 Preset Tableware.

IF TABLEWARE is preset:

(A) It shall be protected from contamination by being wrapped, covered, or inverted;
(B) Exposed, unused settings shall be removed when a cCONSUMER is seated; or

(C) Exposed, unused settings shall be cleaned and saniTizep before further use if the set-
tings are not removed when a CONSUMER is seated.
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Chapter 5 — Water, Plumbing, and Waste

Parts

U'l(f'IU'I
wWN P

g
(S0

WATER

PLUMBING SYSTEM

MOBILE WATER TANK AND MOBILE FOOD EST ABLISHMENT WATER
TANK

SEWAGE, OTHER LIQUID WASTE, AND RAINWATER

REFUSE, RECYCLABLES, AND RETURNABLES

5-1

WATER
Subparts

5-101 Source

5-102 Quality

5-103 Quantity and A vailability

5-104 Distribution, Delivery , and Retention

Source

Quality

5-101.11 Approved System. €

DRINKING WATER shall be obtained from an ApPPROVED source that is:
(A) A PUBLIC WATER SYSTEM; Of

(B) A nonpusLIC WATER SYSTEM that is located on premise and constructed, maintained,
and operated according to NR 809 and NR 812 as enforced by the department of natu-
ral resources.

5-101.12 System Flushing and Disinfection. €

A DRINKING WATER system shall be flushed and disinfected before being placed in service

after construction, repair, or modification and after an emergency situation, such as a flood,
that may introduce contaminants to the system, as specified in Comm 82.40(8)(i).

5-101.13 Bottled Drinking W ater.©
BOTTLED DRINKING WATER used or sold in a Foob ESTABLISHMENT shall be obtained from

APPROVED sources in accordance with ATCP 70 relating to Processing and Bottling of
Bottled DRINKING WATER.

5-102.11 Standards. ©
Except as specified under § 5-102.12: Water from a PuBLIC WATER SYSTEM or nonpublic

water system shall meet the requirements of NR 809 governing standards for safe drinking
water as enforced by the department of natural resources

5-102.12 Nondrinking W ater.©

(A) A nonDRINKING WATER supply shall be used only if its use is APPROVED.

(B) NonprINKING WATER shall be used only for nonculinary purposes such as air conditioning,
NonFooD EQUIPMENT cooling, fire protection, and irrigation.
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5-102.13 Sampling.

Except when used as specified under § 5-102.12, water from a NONPUBLIC WATER SYSTEM
shall be sampled and tested at least annually and as required by state water quality regula-
tions.

5-102.14 Sample Report.

The most recent sample report for each nonpPuBLIC WATER SYSTEM serving the FOOD ESTAB-

LISHMENT shall be retained on file at the Foop EsTABLISHMENT and made available for inspec-
tion when requested.

5-103.11 Capacity. €

(A) The water source and system shall be of sufficient capacity to meet the peak water
demands of the FOOD ESTABLISHMENT.

(B) Hot water generation and distribution systems shall be sufficient to meet the peak hot
water demands throughout the FOOD ESTABLISHMENT.

5-103.12 Pressure.
Water under pressure shall be provided to all fixtures, EQUIPMENT, and NONFOOD EQUIPMENT
that are required to use water except that water supplied as specified under 11 5-104.12(A)

and (B) to a TEMPORARY FOOD ESTABLISHMENT Of in response to a temporary interruption of a
water supply need not be under pressure.

5-104.11 System.

Water shall be received from the source through the use of:

(A) An APPROVED public water main; or

(B) A nonpublic water main, water pumps, pipes, hoses, connections, and other appurte-
nances shall be constructed, maintained, and operated according to chs. Comm 82, NR
809 and NR 812 as enforced by the department of commerce and the department of natu-
ral resources:

5-104.12 Alternative W ater Supply .

Water meeting the requirements specified under Subparts 5-101, 5-102, and 5-103 shall
be made available for a mobile facility, for a TEMPORARY FOOD ESTABLISHMENT without a per-
manent water supply, and for a FOOD ESTABLISHMENT With a temporary interruption of its
water supply through:

(A) A supply of containers of commercially BOTTLED DRINKING WATER,;

(B) One or more closed portable water containers;

(C) An enclosed vehicular water tank;

(D) An on—PREMISES Water storage tank; or

(E) Piping, tubing, or hoses connected to an adjacent APPROVED source.
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5-2 PLUMBING SYSTEM
Subparts
5-201 Materials
5-202 Design, Construction, and Installation
5-203 Numbers and Capacities
5-204 Location and Placement
5-205 Operation and Maintenance
Materials 5-201.11 Approved. €

Design, Construc -
tion, and Installa -
tion

(A) A PLUMBING SYSTEM and hoses conveying water shall be constructed and repaired with
APPROVED materials according to Comm 82 to 86 as enforced by the department of com-
merce.

(B) A water filter shall be made of SAFE MATERIALS.

5-202.11 Approved System and Cleanable Fixtures. ©C

(A) A pLumMBING sYsTEM shall be designed, constructed, installed and maintained to conform
to Comm 82 to 86 as enforced by the department of commerce.

(B) A PLUMBING FIXTURE such as a handwashing lavatory, toilet, or urinal shall be easiLy
CLEANABLE.N

5-202.12 Handwashing Lavatory , Water Temperature, and Flow .

(A) A handwashing lavatory shall be equipped to provide water at a temperature of at least
29°C (85°F) and no more then 43.3°C (110°F) through a mixing valve or combination fau-
cet.

(B) A steam mixing valve may not be used at a handwashing lavatory.

(C) A handwashing lavatory shall have a faucet of the type which is not hand operated. If a
self-closing, slow—closing, or metering faucet is used, that faucet shall provide a flow of
water for at least 15 seconds without the need to reactivate the faucet.

(D) An automatic handwashing facility shall be installed in accordance with manufacturer’s
instructions.

5-202.13 Backflow Prevention, Air Gap. ©C

An air gap between the water supply inlet and the flood level rim of the PLUMBING FIXTURE,
EQUIPMENT, O honFooD EQUIPMENT shall comply with Comm 82.41(5)(a).

5-202.14 Backflow Prevention Device, Design Standard.

A backflow or backsiphonage prevention device installed on a water supply system shall
meet standards for construction, installation, maintenance, inspection, and testing as speci-
fied by Comm 82.41.

Note: All backflow prevention devices must be approved by Department of Commerce.
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5-202.15 Conditioning Device, Design.

A water filter, screen, and other water conditioning device installed on water lines shall be
designed to facilitate disassembly for periodic servicing and cleaning. A water filter element
shall be of the replaceable type.

5-203.11 Handwashing Lavatory .C

(A) Except as specified in 11 (B) and (C) of this section, at least 1 handwashing lavatory, a
number of handwashing lavatories necessary for their convenient use by EMPLOYEES in
areas specified under '8 5-204.11, and not fewer than the number of handwashing lavato-
ries required by Law shall be provided.

(B) If ApPROVED and capable of removing the types of soils encountered in the Foop opera-
tions involved, automatic handwashing facilities may be substituted for handwashing lavato-
ries in a FOoD ESTABLISHMENT that has at least one handwashing lavatory.

(C) If ArPROVED, When FooD exposure is limited and handwashing lavatories are not conve-
niently available, such as in some MOBILE Or TEMPORARY FOOD ESTABLISHMENTS Or at some
VENDING MACHINE LOCATIONS, EMPLOYEES may use chemically treated towelettes for hand-
washing.

5-203.12 Toilets and Urinals. C

The number of toilet rooms and fixtures in Foob EsTaBLISHMENTS and the ventilation of toilet
rooms shall be as required under chs. Comm 61 to 65 as enforced by the department of
commerce.

5-203.13 Service Sink.

At least 1 service sink or 1 curbed cleaning facility equipped with a floor drain shall be pro-
vided and conveniently located for the cleaning of mops or similar wet floor cleaning tools
and for the disposal of mop water and similar liquid waste.

5-203.14 Backflow Prevention Device, When Required. €

A pLUMBING SYSTEM shall be installed to preclude backflow of a solid, liquid, or gas contami-
nant into the water supply system at each point of use at the Foob ESTABLISHMENT, including
on a hose bibb if a hose is attached or on a hose bibb if a hose is not attached and back-
flow prevention is required by department of commerce, by:

(A) Providing an air gap as specified under § 5-202.13; or

(B) Installing an ApPROVED backflow prevention device as specified under § 5-202.14.
5-203.15 Backflow Prevention Device, Carbonator .C
An approved double check valve with an intermediate vent conforming to the state plumb-

ing code shall be installed upstream from a carbonating device and downstream from any
copper in the water supply line.
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Location and
Placement

Operation and
Maintenance

5-204.11 Handwashing Lavatory .C
A handwashing lavatory shall be located:

(A) To allow convenient use by EMPLOYEES in FOOD preparation, Foob dispensing, and WARE-
WASHING areas; and

(B) In, or immmediately adjacent to, toilet rooms.

5-204.12 Backflow Prevention Device, Location.

A backflow prevention device shall be located so that it may be serviced and maintained.

5-204.13 Conditioning Device, Location.

A water filter, screen, and other water conditioning device installed on water lines shall be
located to facilitate disassembly for periodic servicing and cleaning.

5-205.11 Using a Handwashing Lavatory

(A) A handwashing lavatory shall be maintained so that it is accessible at all times for
EMPLOYEE USe.

(B) A handwashing lavatory may not be used for purposes other than handwashing except
as specified in 2-301.15.

(C) An automatic handwashing facility shall be used in accordance with manufacturer’s
instructions.

5-205.12 Prohibiting a Cross Connection. ©

(A) Except as specified in 9 CFR 308.3(d) for firefighting, a PERsON may not create a cross
connection by connecting a pipe or conduit between the DRINKING WATER system and a non-
DRINKING WATER SYSTEM Or a water system of unknown quality.

(B) The piping of a NONDRINKING WATER SYSTEM shall be durably identified so that it is readily
distinguishable from piping that carries DRINKING WATER.N

5-205.13 Scheduling Inspection and Service fora W  ater System Device.

A device such as a water treatment device or backflow preventer shall be scheduled for
inspection and service, in accordance with manufacturer’s instructions and as necessary to
prevent device failure based on local water conditions, and records demonstrating inspec-
tion and service shall be maintained by the PERSON IN CHARGE.
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5-205.14 Water Reservoir of Fogging Devices, Cleaning. ©
(A) A reservoir that is used to supply water to a device such as a produce fogger shall be:
(1) Maintained in accordance with manufacturer’s specifications; and

(2) Cleaned in accordance with manufacturer’s specifications or according to the proce-
dures specified under  (B) of this section, whichever is more stringent.

(B) Cleaning procedures shall include at least the following steps and shall be conducted at
least once a week:

(1) Draining and complete disassembly of the water and aerosol contact parts;

(2) Brush—cleaning the reservoir, aerosol tubing, and discharge nozzles with a suitable
detergent solution;

(3) Flushing the complete system with water to remove the detergent solution and par-
ticulate accumulation; and

(4) Rinsing by immersing, spraying, or swabbing the reservoir, aerosol tubing, and dis-
charge nozzles with at least 50 mg/L hypochlorite solution.

5-205.15 System Maintained in Good Repair .C
A PLUMBING SYSTEM shall be:
(A) Repaired according to COMM 82; and

(B) Maintained in good repair.S
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5-3 MOBILE WATER TANK AND MOBILE FOOD EST ABLISHMENT WATER TANK

Subparts

5-301 Materials

5-302 Design and Construction

5-303 Numbers and Capacities

5-304 Operation and Maintenance
Materials 5-301.11 Approved.

Materials that are used in the construction of a mobile water tank, MOBILE FOOD ESTABLISH-
MENT water tank, and appurtenances shall be:

(A) Safe;
(B) Durable, corRROSION-RESISTANT, and nonabsorbent; and

(C) Finished to have a SMOOTH, EASILY CLEANABLE surface.

Design and Con- 5-302.11 Enclosed System, Sloped to Drain.
struction
A mobile water tank shall be:
(A) Enclosed from the filling inlet to the discharge outlet; and
(B) Sloped to an outlet that allows complete drainage of the tank.

5-302.12 Inspection and Cleaning Port, Protected and Secured.

If a water tank is designed with an access port for inspection and cleaning, the opening
shall be in the top of the tank and:

(A) Flanged upward at least 13 mm (one-half inch); and

(B) Equipped with a port cover assembly that is:
(1) Provided with a gasket and a device for securing the cover in place, and
(2) Flanged to overlap the opening and sloped to drain.

5-302.13 "V" T ype Threads, Use Limitation.

A fitting with "V” type threads on a water tank inlet or outlet shall be allowed only when a
hose is permanently attached.
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5-302.14 Tank Vent, Protected.

If provided, a water tank vent shall terminate in a downward direction and shall be covered
with:

(A) 16 mesh to 25.4 mm (16 mesh to 1 inch) screen or equivalent when the vent is in a pro-
tected area; or

(B) A protective filter when the vent is in an area that is not protected from windblown dirt
and debris.

5-302.15 Inlet and Outlet, Sloped to Drain.
(A) A water tank and its inlet and outlet shall be sloped to drain.

(B) A water tank inlet shall be positioned so that it is protected from contaminants such as
waste discharge, road dust, oil, or grease.

5-302.16 Hose, Construction and Identification.

A hose used for conveying DRINKING WATER from a water tank shall be:
(A) Safe;

(B) Durable, cORROSION-RESISTANT, and nonaborbent;

(C) Resistant to pitting, chipping, crazing, scratching, scoring, distortion, and decomposi-
tion;

(D) Finished with a smooTH interior surface; and

(E) Clearly and durably identified as to its use if not permanently attached.

5-303.11 Filter, Compressed Air .

A filter that does not pass oil or oil vapors shall be installed in the air supply line between

the compressor and DRINKING WATER System when compressed air is used to pressurize the
water tank system.

5-303.12 Protective Cover or Device.

A cap and keeper chain, closed cabinet, closed storage tube, or other APPROVED protective
cover or device shall be provided for a water inlet, outlet, and hose.
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Operation and
Maintenance

5-303.13 Mobile Food Establishment T ank Inlet.
A MOBILE FOOD ESTABLISHMENT’S water tank inlet shall be:
(A) 19.1 mm (three—fourths inch) in inner diameter or less; and

(B) Provided with a hose connection of a size or type that will prevent its use for any other
service.

5-304.11 System Flushing and Disinfection. €

A water tank, pump, and hoses shall be flushed and sanitized before being placed in ser-
vice after construction, repair, modification, and periods of nonuse.

5-304.12 Using a Pump and Hoses, Backflow Prevention.

A PERSON shall operate a water tank, pump, and hoses so that backflow and other contami-
nation of the water supply are prevented.

5-304.13 Protecting Inlet, Outlet, and Hose Fitting.

If not in use, a water tank and hose inlet and outlet fitting shall be protected using a cover
or device as specified under § 5-303.12.

5-304.14 Tank, Pump, and Hoses, Dedication.

(A) Except as specified in T (B) of this section, a water tank, pump, and hoses used for con-
veying DRINKING WATER shall be used for no other purpose.

(B) Water tanks, pumps, and hoses approVED for liquid Foobs may be used for conveying
DRINKING WATER if they are cleaned and saniTizep before they are used to convey water.
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5-4 SEWAGE, OTHER LIQUID WASTE, AND RAINWATER
Subparts
5-401 Mobile Holding T ank
5-402 Retention, Drainage, and Delivery
5-403 Disposal Facility
Mobile Holding 5-401.11 Capacity and Drainage.
Tank
A sewacGkt holding tank in a MOBILE FOOD ESTABLISHMENT shall be:
(A) Sized 15 percent larger in capacity than the water supply tank; and
(B) Sloped to a drain that is 25 mm (1 inch) in inner diameter or greater, equipped with
a shut-off valve.
Retention, 5-402.10 Establishment Drainage System.
Drainage, and
Delivery Foob EsTABLISHMENT drainage systems, including grease traps, that convey sewace shall be
designed and installed as specified under
design, 1 5-202.11(A).
construction and
installation 5-402.11 Backflow Prevention. ©

operation and main-
tenance

A direct connection may not exist between the sewaGe system and a drain originating from
EQUIPMENT in which Foob is placed.

5-402.12 Grease Trap.

If used, a grease trap shall be located to be easily accessible for cleaning as required by
Comm 82.34.

5-402.13 Conveying Sewage. ©

SewAGE shall be conveyed to the point of disposal through an APPROVED sanitary SEWAGE
system or other system, including use of SEwAGE transport vehicles, waste retention tanks,
pumps, pipes, hoses, and connections that are constructed, maintained, and operated
according to LAaw.

5-402.14 Removing Mobile Food Establishment W  astes.

SewAGE and other liquid wastes shall be removed from a MOBILE FOOD ESTABLISHMENT at an
APPROVED Waste SERVICING AREA Or by a SEwAGE transport vehicle in such a way that a public
health HAZARD or nuisance is not created.

5-402.15 Flushing a W aste Retention T ank.

A tank for liquid waste retention shall be thoroughly flushed and drained in a sanitary man-
ner during the servicing operation.
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5-403.11 Approved Sewage System. €
SewAcE shall be disposed through an approvED facility that is:

(A) A public sewaGE treatment plant; or

(B) An private sEwAGE system that is sized, constructed, maintained, and operated accord-
ing to Comm 83.

5-403.12 Other Liquid W astes and Rainwater .

Condensate drainage and other nonsewage liquids and rainwater shall be drained from
point of discharge to disposal according to the requirements of ch. Comm 82.
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5-5 REFUSE, RECYCLABLES, AND RETURNABLES
Subparts
5-501 Facilities on the Premises
5-502 Removal
5-503 Facilities for Disposal and Recycling
Facilities on the 5-501.10 Indoor Storage Area.

Premises materi-
als, design
construction, and
installation

If located within the FOOD ESTABLISHMENT, a storage area for REFUSE, recyclables, and return-
ables shall meet the requirements specified under 8§ 6-101.11, 6—-201.11 - 6-201.18,
6-202.15, and 6-202.16.

5-501.11 Outdoor Storage Surface.

An outdoor storage surface for REFUSE, recyclables, and returnables shall comply with
6-102.11(A)

5-501.12 Outdoor Enclosure.

If used, an outdoor enclosure for REFUSE, recyclables, and returnables shall be constructed
of durable and cleanable materials.

5-501.13 Receptacles.

(A) Except as specified in { (B) of this section, receptacles and waste handling units for
REFUSE, recyclables, and returnables and for use with materials containing Foob residue
shall be durable, cleanable, insect— and rodent-resistant, leakproof, and nonabsorbent.

(B) Plastic bags and wet strength paper bags may be used to line receptacles for storage
inside the FooD ESTABLISHMENT, or within closed outside receptacles.

5-501.14 Receptacles in V ending Machines.

A REFUSE receptacle may not be located within a VENDING MACHINE, except that a receptacle
for BEVERAGE bottle crown closures may be located within a VENDING MACHINE.

5-501.15 Outside Receptacles.

(A) Receptacles and waste handling units for REFUSE, recyclables, and returnables used
with materials containing Foobp residue and used outside the FOOD ESTABLISHMENT shall be
designed and constructed to have tight—fitting lids, doors, or covers.

(B) Receptacles and waste handling units for RErFuse and recyclables such as an on-site
compactor shall be installed so that accumulation of debris and insect and rodent attraction
and harborage are minimized and effective cleaning is facilitated around and, if the unit is
not installed flush with the base pad, under the unit.
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5-501.16 Storage Areas, Rooms, and Receptacles, Capacity and A vailability.

(A) An inside storage room and area and outside storage area and enclosure, and recep-
tacles shall be of sufficient capacity to hold RErusE, recyclables, and returnables that accu-
mulate.

(B) A receptacle shall be provided in each area of the FOOD ESTABLISHMENT OF PREMISES
where REFUSE is generated or commonly discarded, or where recyclables or returnables are
placed.

(C) If disposable towels are used at handwashing lavatories, a waste receptacle shall be
located at each lavatory or group of adjacent lavatories.

5-501.17 Toilet Room Receptacle, Covered.

A toilet room used by females shall be provided with a covered receptacle for sanitary nap-
kins.

5-501.18 Cleaning Implements and Supplies.

(A) Except as specified in § (B) of this section, suitable cleaning implements and supplies
such as high pressure pumps, hot water, steam, and detergent shall be provided as neces-
sary for effective cleaning of receptacles and waste handling units for REFUSE, recyclables,
and returnables.

(B) If APPROVED, Off-PREMISES—based cleaning services may be used if on—PREMISES cleaning
implements and supplies are not provided.

5-501.19 Storage Areas, Redeeming Machines, Receptacles and W  aste Han-
dling Units, Location.

(A) An area designated for REFUSE, recyclables, returnables, and, except as specified in
(B) of this section, a redeeming machine for recyclables or returnables shall be located so
that it is separate from FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE and SINGLE-
USE ARTICLES and a public health HAzZARD or nuisance is not created.

(B) A redeeming machine may be located in the PACKAGED FOOD storage area or CONSUMER
area of a FOOD ESTABLISHMENT if FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE and
SINGLE-USE ARTICLES are not subject to contamination from the machines and a public health
HAZARD Of nuisance is not created.

(C) The location of receptacles and waste handling units for Rerusk, recyclables, and

returnables may not create a public health HAzARD or nuisance or interfere with the cleaning
of adjacent space.

5-501.110 Storing Refuse, Recyclables, and Returnables.

REFUSE, recyclables, and returnables shall be stored in receptacles or waste handling units
so that they are inaccessible to insects and rodents.

5-501.111 Areas, Enclosures, and Receptacles, Good Repair

Storage areas, enclosures, and receptacles for REFUSE, recyclables, and returnables shall
be maintained in good repair.
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5-501.112 Outside Storage Prohibitions.

(A) Except as specified in { (B) of this section, REFUSE receptacles not meeting the require-
ments specified under § 5-501.13(A) such as receptacles that are not rodent-resistant,
unprotected plastic bags and paper bags, or baled units that contain materials with Foob
residue may not be stored outside.

(B) Cardboard or other packaging material that does not contain Foobp residues and that is
awaiting regularly scheduled delivery to a recycling or disposal site may be stored outside

without being in a covered receptacle if it is stored so that it does not create a rodent har-
borage problem.

5-501.113 Covering Receptacles.

Receptacles and waste handling units for REFUSE, recyclables, and returnables shall be kept
covered:

(A) Inside the FooD EsTABLISHMENT if the receptacles and units:
(1) Contain Foob residue and are not in continuous use; or
(2) After they are filled; and

(B) With tight—fitting lids or doors if kept outside the FOOD ESTABLISHMENT.

5-501.114 Using Drain Plugs.

Drains in receptacles and waste handling units for REFUSE, recyclables, and returnables
shall have drain plugs in place.

5-501.115 Maintaining Refuse Areas and Enclosures.

A storage area and enclosure for REFUSE, recyclables, or returnables shall be maintained
free of unnecessary items, as specified under §6-501.114, and clean.

5-501.116 Cleaning Receptacles.

(A) Receptacles and waste handling units for REFUSE, recyclables, and returnables shall be
thoroughly cleaned in a way that does not contaminate FOOD, EQUIPMENT, UTENSILS, LINENS, Of
SINGLE-SERVICE and SINGLE-USE ARTICLES, and waste water shall be disposed of as specified
under § 5-402.14.

(B) Soiled receptacles and waste handling units for REFUSE, recyclables, and returnables
shall be cleaned at a frequency necessary to prevent them from developing a buildup of soll
or becoming attractants for insects and rodents.

5-502.11 Frequency.

REFUSE, recyclables, and returnables shall be removed from the PREmISES at a frequency
that will minimize the development of objectionable odors and other conditions that attract
or harbor insects and rodents.

RegisterOctober 2004 No. 586


http://docs.legis.wisconsin.gov/code/admin_code

File inserted into Admin. Codel$1-2004. May not be current beginning 1 month after insert date. For current adm. code see:

ATCP 75 APPENDIX

Facilities for Dis-
posal and
Recycling

http://docs.legis.wisconsin.gov/code/admin_code
WISCONSINADMINISTRATIVE CODE 564

5-502.12 Receptacles or Vehicles.
REFUSE, recyclables, and returnables shall be removed from the PREMISES by way of:
(A) Portable receptacles that are constructed and maintained according to Law; or

(B) A transport vehicle that is constructed, maintained, and operated according to LAw.

5-503.11 Community or Individual Facility

Solid waste not disposed of through the sewaGe system such as through grinders and pul-

pers shall be recycled or disposed of in an ApPROVED public or private community recycling
or ReruseE facility; or solid waste shall be disposed of in an individual Reruse facility such as
a landfill or incinerator which is sized, constructed, maintained, and operated according to

LAW.
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Chapter 6 — Physical Facilities

MATERIALS FOR CONSTRUCTION AND REPAIR
DESIGN, CONSTRUCTION, AND INSTALLATION
NUMBERS AND CAPACITIES

LOCATION AND PLACEMENT

MAINTENANCE AND OPERATION

6-1 MATERIALS FOR CONSTRUCTION AND REPAIR
Subparts
6-101 Indoor Areas
6-102 Outdoor Areas
Indoor Areas 6-101.11 Surface Characteristics.

Outdoor Areas

(A) Except as specified in § (B) of this section, materials for indoor floor, wall, and ceiling
surfaces under conditions of normal use shall be:

(1) SmooTH, durable, and EAsILY CLEANABLE for areas where FOOD ESTABLISHMENT Oopera-
tions are conducted;

(2) Closely woven and EAsILY CLEANABLE carpet for carpeted areas; and
(3) Nonabsorbent for areas subject to moisture such as FOOD PREPARATION areas,
walk—in refrigerators, WAREWASHING areas, toilet rooms, MOBILE FOOD ESTABLISHMENT SER-
VICING AREAS, and areas subject to flushing or spray cleaning methods.

(B) In a TEMPORARY FOOD ESTABLISHMENT:
(1) If graded to drain, a floor may be concrete, machine-laid asphalt, or dirt or gravel if
it is covered with mats, removable platforms, duckboards, or other suitable APPROVED

materials that are effectively treated to control dust and mud; and

(2) Walls and ceilings may be constructed of a material that protects the interior from
the weather and windblown dust and debris.

6-102.11 Surface Characteristics.

(A) The outdoor walking, driving and RErFUSE storage areas shall be surfaced with concrete,
asphalt, or gravel or other materials that have been effectively treated to minimize dust,
facilitate maintenance, and prevent muddy conditions.

(B) Exterior surfaces of buildings and moBILE FOOD ESTABLISHMENTS shall be of weather-re-
sistant materials and shall comply with Law.

(C) Outdoor storage area enclosures for REFUSE, recyclables, or returnables shall be of
materials specified under §5-501.12.
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6-2 DESIGN, CONSTRUCTION, AND INSTALLATION
Subparts
6-201 Cleanability
6-202 Functionality
Cleanability 6-201.11 Floors, W alls, and Ceilings.

Except as specified under § 6—-201.14, the floors, floor coverings, walls, wall coverings, and
ceilings shall be designed, constructed, and installed so they are sMooTH and EASILY CLEAN-
ABLE, except that antislip floor coverings or applications may be used for safety reasons.

6-201.12 Floors, W alls, and Ceilings, Utility Lines.
(A) Utility service lines and pipes may not be unnecessarily exposed.

(B) Exposed utility service lines and pipes shall be installed so they do not obstruct or pre-
vent cleaning of the floors, walls, or ceilings.

(C) Exposed horizontal utility service lines and pipes may not be installed on the floor.
6-201.13 Floor and W all Junctures, Coved, and Enclosed or Sealed.

(A) In Foop ESTABLISHMENTS in which cleaning methods other than water flushing are used
for cleaning floors, the floor and wall junctures shall be coved and closed to no larger than 1
mm (one thirty—second inch).

(B) The floors in Foob ESTABLISHMENTS in which water flush cleaning methods are used shall
be provided with drains and be graded to drain, and the floor and wall junctures shall be
coved and SEALED.

6-201.14 Floor Carpeting, Restrictions and Installation.

(A) A floor covering such as carpeting or similar material may not be installed as a floor
covering in FOOD preparation areas, FOoD storage areas, walk—in refrigerators, WAREWASHING
areas, toilet room areas where handwashing lavatories, toilets, and urinals are located,
REFUSE Sstorage rooms, or other areas where the floor is subject to moisture, flushing, or
spray cleaning methods.

(B) If carpeting is installed as a floor covering in areas other than those specified under
1 (A) of this section, it shall be:

(1) Securely attached to the floor with a durable mastic, by using a stretch and tack
method, or by another method; and

(2) Installed tightly against the wall under the coving or installed away from the wall
with a space between the carpet and the wall and with the edges of the carpet secured
by metal stripping or some other means.
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6-201.15 Floor Covering, Mats and Duckboards.

Mats and duckboards shall be designed to be removable and EASILY CLEANABLE.

6-201.16 Wall and Ceiling Coverings and Coatings.

(A) Wall and ceiling covering materials shall be attached so that they are EASILY CLEANABLE.
(B) Except in areas used only for dry storage, concrete, porous blocks, or bricks used for

indoor wall construction shall be finished and seaALED to provide a smMooTH, honabsorbent,
EASILY CLEANABLE surface.

6-201.17 Walls and Ceilings, Attachments.

(A) Except as specified in § (B) of this section, attachments to walls and ceilings such as
light fixtures, mechanical room ventilation system components, vent covers, wall mounted
fans, decorative items, and other attachments shall be EASILY CLEANABLE.

(B) In a consuMER area, wall and ceiling surfaces and decorative items and attachments
that are provided for ambiance need not meet this requirement if they are kept clean.

6-201.18 Walls and Ceilings, Studs, Joists, and Rafters.

Studs, joists, and rafters may not be exposed in areas subject to moisture. This require-
ment does not apply to TEMPORARY FOOD ESTABLISHMENTS.

6-202.11 Light Bulbs, Protective Shielding.

(A) Except as specified in § (B) of this section, light bulbs shall be shielded, coated, or
otherwise shatter—resistant in areas where there is exposed FoOoD; clean EQUIPMENT, UTEN-
SILS, and LINENS; or unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES.

(B) Shielded, coated, or otherwise shatter-resistant bulbs need not be used in areas used
only for storing Foobp in unopened packages, if:

(1) The integrity of the packages can not be affected by broken glass falling onto them;
and

(2) The packages are capable of being cleaned of debris from broken bulbs before the
packages are opened.

(C) An infrared or other heat lamp shall be protected against breakage by a shield sur-
rounding and extending beyond the bulb so that only the face of the bulb is exposed.

6-202.12 Heating, V entilating, Air Conditioning SystemV  ents.

Heating, ventilating, and air conditioning systems shall be designed and installed so that
make—up air intake and exhaust vents do not cause contamination of FOoD, FOOD-CONTACT
SURFACES, EQUIPMENT, O UTENSILS.
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6-202.13 Insect Control Devices, Design and Installation.

(A) Insect control devices that are used to electrocute or stun flying insects shall be
designed to retain the insect within the device.

(B) Insect control devices shall be installed so that:
(1) The devices are not located over a FOOD PREPARATION area; and

(2) Dead insects and insect fragments are prevented from being impelled onto or falling
on exposed FooD; clean EQUIPMENT, UTENSILS, and LINENS; and unwrapped SINGLE-SER-
VICE and SINGLE-USE ARTICLES.

6-202.14 Toilet Rooms, Enclosed.

A toilet room located on the premisEs shall be completely enclosed and provided with a
tight—fitting and self-closing door except that this requirement does not apply to a toilet
room that is located outside a Foob ESTABLISHMENT and does not open directly into the Foob
ESTABLISHMENT such as a toilet room that is provided by the management of a shopping
mall.

6-202.15 Outer Openings, Protected.
(A) Except as specified in 11 (B), (C), and (E) and under § (D) of this section, outer open-
ings of a Foob ESTABLISHMENT shall be protected against the entry of insects and rodents by:
(1) Filling or closing holes and other gaps along floors, walls, and ceilings;
(2) Closed, tight-fitting windows; and
(3) Solid, self-closing, tight-fitting doors.
(B) Paragraph (A) of this section does not apply if a FOOD ESTABLISHMENT Opens into a larger
structure, such as a mall, airport, or office building, or into an attached structure, such as a
porch, and the outer openings from the larger or attached structure are protected against
the entry of insects and rodents.
(C) Exterior doors used as exits need not be self-closing if they are:

(1) Solid and tight-fitting;

(2) Designated for use only when an emergency exists, by the fire protection
authority that has jurisdiction over the FOOD ESTABLISHMENT; and

(3) Restricted so they are not used for entrance or exit from the building for pur-
poses other than the designated emergency exit use.
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(D) Except as specified in 1 (B) and (E) of this section, if the windows or doors of a Foob
ESTABLISHMENT, or of a larger structure within which a FOoD ESTABLISHMENT is located, are
kept open for ventilation or other purposes or a TEMPORARY FOOD ESTABLISHMENT iS not pro-
vided with windows and doors as specified under { (A) of this section, the openings shall be
protected against the entry of insects and rodents by:

(1) 16 mesh to 25.4mm (16 mesh to 1 inch) screens;

(2) Properly designed and installed air curtains; or

(3) Other effective means.

(E) Paragraph (D) of this section does not apply if flying insects and other pests are absent
due to the location of the ESTABLISHMENT, the weather, or other limiting condition.

6-202.16 Exterior W alls and Roofs, Protective Barrier

Perimeter walls and roofs of a Foop EsTABLISHMENT shall effectively protect the establish-
ment from the weather and the entry of insects, rodents, and other animals.

6-202.17 Outdoor Food V ending Areas, Overhead Protection.

If located outside, a machine used to vend Foob shall be provided with overhead protection
except that machines vending canned BEVERAGES need not meet this requirement.

6-202.18 Outdoor Servicing Areas, Overhead Protection.
SERVICING AREAS shall be provided with overhead protection except that areas used only for

the loading of water or the discharge of sewaGe and other liquid waste, through the use of a
closed system of hoses, need not be provided with overhead protection.

6-202.19 Outdoor W alking and Driving Surfaces, Graded to Drain.

Exterior walking and driving surfaces shall be graded to drain.

6-202.111 Private Homes and Living or Sleeping Quarters, Use Prohibition.

A private home, a room used as living or sleeping quarters, or an area directly opening into

a room used as living or sleeping quarters may not be used for conducting FOOD ESTABLISH-
MENT operations.

6-202.112 Living or Sleeping Quarters, Separation.

Living or sleeping quarters located on the PREMISES Of a FOOD ESTABLISHMENT such as those
provided for lodging registration clerks or resident managers shall be separated from rooms
and areas used for FOOD ESTABLISHMENT operations by complete partitioning and solid self-
closing doors.
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6-3 NUMBERS AND CAPACITIES

Subparts
6-301 Handwashing Lavatories
6-302 Toilets and Urinals
6-303 Lighting
6-304 Ventilation
6-305 Dressing Areas and Lockers
6-306 Service Sinks

Handwashing 6-301.10 Minimum Number .

Lavatories

Toilets and Urinals

Handwashing lavatories shall be provided as specified under § 5-203.11.

6-301.11 Handwashing Cleanser , Availability.

Each handwashing lavatory or group of 2 adjacent lavatories shall be provided with a sup-
ply of hand cleaning liquid, powder, or bar soap.

6-301.12 Hand Drying Provision.
Each handwashing lavatory or group of adjacent lavatories shall be provided with:
(A) Individual, disposable towels; or

(B) A continuous towel system that supplies the user with a clean towel;

6-301.13 Handwashing Aids and Devices, Use Restrictions

A sink used for Foop preparation or uTENSIL washing except as specified in 2-301.15, or a
service sink or curbed cleaning facility used for the disposal of mop water or similar wastes,
may not be provided with the handwashing aids and devices required for a handwashing
lavatory as specified under 88 6—-301.11 and 6—-301.12 and 1 5-501.16(C).

6-301.14 Handwashing Signage.

A sign or poster that notifies Foob EMPLOYEES to wash their hands shall be provided at all
handwashing lavatories used by Foop empLOYEES and shall be clearly visible to Foop
EMPLOYEES.

6-301.20 Disposable T owels, W aste Receptacle.

A handwashing lavatory or group of adjacent lavatories that is provided with disposable
towels shall be provided with a waste receptacle as specified under § 5-501.16(C).

6—-302.10 Minimum Number .

Toilets and urinals shall be provided as specified under § 5-203.12.

6-302.11 Toilet T issue, A vailability.

A supply of toilet tissue shall be available at each toilet.
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Lighting 6-303.11 Intensity.
The light intensity shall be:

(A) At least 110 lux (10 foot candles) at a distance of 75 cm (30 inches) above the floor, in
dry Foop storage areas and in other areas and rooms during periods of cleaning;

(B) At least 220 lux (20 foot candles):

(1) At a surface where Foop is provided for consuMmER self-service such as buffets and
salad bars or where fresh produce or PACKAGED FooDs are sold or offered for consump-
tion;

(2) Inside EQUIPMENT such as reach-in and under—counter refrigerators;

(3) At a distance of 75 cm (30 inches) above the floor in areas used for handwashing,
WAREWASHING, and EQUIPMENT and UTENSIL storage, in toilet rooms and in walk—in refrig-
eration units; and

(C) At least 540 lux (50 foot candles) at a surface where a FOob EMPLOYEE is working with
FooD or working with UTENSILS or EQUIPMENT such as knives, slicers, grinders, or saws where
EMPLOYEE safety is a factor.

Ventilation 6—-304.11 Mechanical.

If necessary to keep rooms free of excessive heat, steam, condensation, vapors, obnoxious
odors, smoke, and fumes, mechanical ventilation of sufficient capacity shall be provided.
Ventilation systems shall be installed and operated according to ch. Comm 64 as enforced
by the department of commerce.

Dressing Areas 6-305.11 Designation.

and Lockers
(A) Dressing rooms or dressing areas shall be designated if EMPLOYEES routinely change
their clothes in the establishment.

(B) Lockers or other suitable facilities shall be provided for the orderly storage of EmMPLOYEES'
clothing and other possessions.

Service Sinks 6-306.10 Availability.

A service sink or curbed cleaning facility shall be provided as specified under § 5-203.13.
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6-4 LOCATION AND PLACEMENT
Subparts
6-401 Handwashing Lavatories
6-402 Toilet Rooms
6-403 Employee Accommodations
6-404 Distressed Merchandise
6-405 Refuse, Recyclables, and Returnables
Handwashing 6-401.10 Conveniently Located.

Lavatories

Toilet Rooms

Employee
Accommodations

Distressed
Merchandise

Refuse,
Recyclables, and
Returnables

Handwashing lavatories shall be conveniently located as specified under § 5-204.11.

6-402.11 Convenience and Accessibility

Toilet rooms shall be conveniently located and accessible to EmpLoYEES during all hours of
operation.

6-403.11 Designated Areas.

(A) Areas designated for EMPLOYEES to eat, drink, and use tobacco shall be located so that
FOOD, EQUIPMENT, LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES are protected from
contamination.

(B) Lockers or other suitable facilities shall be located in a designated room or area where
contamination of FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE and SINGLE-USE ARTI-
CLES can not occur.

6-404.11 Segregation and Location.

Products that are held by the PERMIT HOLDER for credit, redemption, or return to the distribu-
tor, such as damaged, spoiled, or recalled products, shall be segregated and held in desig-
nated areas that are separated from FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE
and SINGLE-USE ARTICLES.

6-405.10 Receptacles, W aste Handling Units, and Designated Storage Areas.

Units, receptacles, and areas designated for storage of REFUSE and recyclable and return-
able containers shall be located as specified under § 5-501.19.
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6-5 MAINTENANCE AND OPERATION
Subparts
6-501 Premises, Structures, Attachments, and Fixtures — Methods
Premises, 6-501.11 Repairing.

Structures,

Attachments, The PHYsICAL FACILITIES shall be maintained in good repair.

and Fixtures

- Methods 6-501.12 Cleaning, Frequency and Restrictions.

(A) The pHysIcAL FAcILITIES shall be cleaned as often as necessary to keep them clean.

(B) Cleaning shall be done during periods when the least amount of Foop is exposed such
as after closing. This requirement does not apply to cleaning that is necessary due to a
spill or other accident.

6-501.13 Cleaning Floors, Dustless Methods.

(A) Except as specified in § (B) of this section, only dustless methods of cleaning shall be
used, such as wet cleaning, vacuum cleaning, mopping with treated dust mops, or sweep-
ing using a broom and dust-arresting compounds.

(B) Spills or drippage on floors that occur between normal floor cleaning times may be
cleaned:

(1) Without the use of dust—arresting compounds; and
(2) In the case of liquid spills or drippage, with the use of a small amount of absorbent

compound such as sawdust or diatomaceous earth applied immediately before spot
cleaning.

6-501.14 Cleaning V entilation Systems, Nuisance and Discharge Prohibition.

(A) Intake and exhaust air ducts shall be cleaned and filters changed so they are not a
source of contamination by dust, dirt, and other materials.

(B) If vented to the outside, ventilation systems may not create a public health HAzaRD or
nuisance or unLawful discharge.

6-501.15 Cleaning Maintenance T ools, Preventing Contamination. €
Foop preparation sinks, handwashing lavatories, and wAREWASHING EQUIPMENT may not be

used for the cleaning of maintenance tools, the preparation or holding of maintenance
materials, or the disposal of mop water and similar liquid wastes.

6-501.16 Drying Mops.

After use, mops shall be placed in a position that allows them to air—dry without soiling
walls, EQUIPMENT, or supplies.

6-501.17 Absorbent Materials on Floors, Use Limitation.

Except as specified in { 6-501.13(B), sawdust, wood shavings, granular salt, baked clay,
diatomaceous earth, or similar materials may not be used on floors.
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6-501.18 Maintaining and Using Handwashing Lavatories.

Handwashing lavatories shall be kept clean, and maintained and used as specified under §
5-205.11.

6-501.19 Closing T oilet Room Doors.

Toilet room doors as specified under § 6—202.14 shall be kept closed except during clean-
ing and maintenance operations.

6-501.110 Using Dressing Rooms and Lockers.

(A) Dressing rooms shall be used by EmPLOYEES if the EMPLOYEES regularly change their
clothes in the establishment.

(B) Lockers or other suitable facilities shall be used for the orderly storage of EMPLOYEE
clothing and other possessions.

6-501.111 Controlling Pests. €

The presence of insects, rodents, and other pests shall be controlled to minimize their pres-
ence on the pPREMISES by:

(A) Routinely inspecting incoming shipments of Foob and supplies;N
(B) Routinely inspecting the premises for evidence of pests;N

(C) Using methods, if pests are found, such as trapping devices or other means of pest
control as specified under 8§ 7-202.12, 7-206.12, and 7-206.13; and

(D) Eliminating harborage conditions.N

6-501.112 Removing Dead or T rapped Birds, Insects, Rodents, and Other Pests.

Dead or trapped birds, insects, rodents, and other pests shall be removed from control
devices and the pPrRemISES at a frequency that prevents their accumulation, decomposition,
or the attraction of pests.

6-501.113 Storing Maintenance T ools.
Maintenance tools such as brooms, mops, vacuum cleaners, and similar items shall be:

(A) Stored so they do not contaminate FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLE-SER-
VICE and SINGLE-USE ARTICLES; and

(B) Stored in an orderly manner that facilitates cleaning the area used for storing the main-
tenance tools.

6-501.114 Maintaining Premises, Unnecessary Items and Litter
The premises shall be free of:

(A) ltems that are unnecessary to the operation or maintenance of the establishment such
as EQUIPMENT that is nonfunctional or no longer used; and

(B) Litter.
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6-501.115 Prohibiting Animals. €

(A) Except as specified in 1 (B) and (C) of this section, live animals may not be allowed on
the PREMISES Of a FOOD ESTABLISHMENT.

(B) Live animals may be allowed in the following situations if the contamination of Foob;
clean EQUIPMENT, UTENSILS, and LINENS; and unwrapped SINGLE-SERVICE and SINGLE-USE ARTI-
CLES can not result:

(1) Edible FisH or decorative FiSH in aguariums, SHELLFISH Of crustacea on ice or under
refrigeration, and sHeLLFISH and crustacea in display tank systems;

(2) Patrol dogs accompanying police or security officers in offices and dining, sales,
and storage areas, and sentry dogs running loose in outside fenced areas;

(3) In areas that are not used for Foop preparation and that are usually open for cus-
tomers, such as dining and sales areas, SERVICE ANIMALS that are controlled by the dis-
abled empPLOYEE oOr PERSON, if a health or safety HAzarRD will not result from the presence
or activities of the SERVICE ANIMAL;

(4) Pets in the common dining areas of GRouP RESIDENCES at times other than during
MEALS if:

(a) Effective partitioning and self-closing doors separate the common dining areas
from FooD storage or FooD preparation areas,

(b) Condiments, EQUIPMENT, and UTENSILS are stored in enclosed cabinets or
removed from the common dining areas when pets are present, and

(c) Dining areas including tables, countertops, and similar surfaces are effectively
cleaned before the next MEAL service.

(5) In areas that are not used for FooD preparation, storage, sales, display, or dining, in
which there are caged animals or animals that are similarly restricted, such as in a vari-
ety store that sells pets or a tourist park that displays animals.

(C) Live or dead FisH bait may be stored if contamination of FOOD; clean EQUIPMENT, UTEN-
siLs, and LINENS; and unwrapped SINGLE-SERVICE and SINGLE-USE ARTICLES can not result.
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Chapter 7 — Poisonous or Toxic Materials

Parts
7-1 LABELING AND IDENTIFICATION
7-2 OPERATIONAL SUPPLIES AND APPLICA TIONS
7-3 STOCK AND RETAIL SALE
7-1 LABELING AND IDENTIFICA TION
Subparts
7-101 Original Containers
7-102 Working Containers
Original 7-101.11 Identifying Information, Prominence. €
Containers
Containers of POISONOUS OR TOXIC MATERIALS and PERSONAL CARE ITEMS shall bear a legible
manufacturer’s label.
Working 7-102.11 Common Name. ©
Containers
Working containers used for storing POISONOUS OR TOXIC MATERIALS such as cleaners and
SANITIZERS taken from bulk supplies shall be clearly and individually identified with the com-
mon name of the material.
7-2 OPERATIONAL SUPPLIES AND APPLICA TIONS
Subparts
7-201 Storage
7-202 Presence and Use
7-203 Container Prohibitions
7-204 Chemicals
7-205 Lubricants
7-206 Pesticides
7-207 Medicines
7-208 First Aid Supplies
7-209 Other Personal Care Items
Storage 7-201.11 Separation. €

Poisonous or Toxic MATERIALS shall be stored so they can not contaminate FOOD, EQUIPMENT, UTENSILS, LIN-
ENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES by:

(A) Separating the POISONOUS OR TOXIC MATERIALS by spacing or partitioning;S and

(B) Locating the poisoNOUS OR TOXIC MATERIALS in an area that is not above FOOD, EQUIPMENT, UTENSILS, LIN-
ENS, and SINGLE-SERVICE Of SINGLE-USE ARTICLES. This paragraph does not apply to EQUIPMENT and UTENSIL
cleaners and saNITIZERs that are stored in wAREWASHING areas for availability and convenience if the materi-
als are stored to prevent contamination of FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE and SINGLE-

USE ARTICLES.
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Presence and Use 7-202.11 Restriction. ©
(A) Only those PoiSONOUS OR TOXIC MATERIALS that are required for the operation and mainte-
nance of a FOOD ESTABLISHMENT, such as for the cleaning and saNnITIzZING Of EQUIPMENT and
uTENsILS and the control of insects and rodents, shall be allowed in a FOOD ESTABLISHMENT.S

(B) 1 (A) of this section does not apply to PACKAGED POISONOUS OR TOXIC MATERIALS that are
for retail sale.

7-202.12 Conditions of Use. €
PoisoNous OR ToXIC MATERIALS shall be:
(A) Used according to:

(1) Law and this Code,

(2) Manufacturer’s use directions included in labeling, and, for a pesticide, manufactur-
er’s label instructions that state that use is allowed in a FOOD ESTABLISHMENT,

(3) The conditions of certification, if certification is required, for use of the pest control
materials, and

(4) Additional conditions that may be established by the REGULATORY AUTHORITY; and
(B) Applied so that:
(1) A HAZARD to EMPLOYEES Or other PERSONS is not constituted, and
(2) Contamination including toxic residues due to drip, drain, fog, splash or spray on
FOOD, EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES iS pre-
vented, and for a pesticide, this is achieved by:
(a) Removing the items,
(b) Covering the items with impermeable covers, or
(c) Taking other appropriate preventive actions, and
(d) Cleaning and saNITIZING EQUIPMENT and UTENSILS after the application.
(C) A rResTRICTED USE PESTICIDE shall be applied only by an applicator certified and licensed

in accordance to ss. 94.704 and 94.705 Wis. Stats.; and ss. ATCP 29.25 and 29.26 Wis.
Adm. Code.

Container 7-203.11 Poisonous or T oxic Material Containers. ©

Prohibitions
A container previously used to store POISONOUS OR TOXIC MATERIALS may hot be used to
store, transport, or dispense FOoD.
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Chemicals 7-204.11 Sanitizers, Criteria. €

Chemical saNniTizers and other chemical antimicrobials applied to FOOD-CONTACT SURFACES
shall be approved by department of health and family services.

7-204.12 Chemicals for W ashing Fruits and V egetables, Criteria. ©

Chemicals used to wash or peel raw, whole fruits and vegetables shall meet the require-
ments specified in 21 CFR 173.315 Chemicals used in washing or to assist in the lye peel-
ing of fruits and vegetables.

7-204.13 Boiler W ater Additives, Criteria. €

Chemicals used as boiler water abpiTives shall meet the requirements specified in 21 CFR
173.310 Boiler Water Additives.

7-204.14 Drying Agents, Criteria. ©
Drying agents used in conjunction with sanITIZATION shall:
(A) Contain only components that are listed as one of the following:

(1) Generally recognized as safe for use in Foop as specified in 21 CFR 182 — Sub-
stances Generally Recognized as Safe, or 21 CFR 184 — Direct Food Substances
Affirmed as Generally Recognized as Safe,

(2) Generally recognized as safe for the intended use as specified in 21 CFR 186 -
Indirect Food Substances Affirmed as Generally Recognized as Safe,

(3) ArproVED for use as a drying agent under a prior sanction specified in 21 CFR 181
— Prior—Sanctioned Food Ingredients,

(4) Specifically regulated as an indirect Foop ApbpiTIVE for use as a drying agent as spec-
ified in 21 CFR Parts 175-178, or

(5) ArproOVED for use as a drying agent under the threshold of regulation process estab-
lished by 21 CFR 170.39 Threshold of regulation for substances used in food—contact
articles; and

(B) When saniTizaTion is with chemicals, the approval required under Subparagraph (A)(3)
or (A)(5) of this section or the regulation as an indirect Foob ADDITIVE required under Sub-
paragraph (A)(4) of this section, shall be specifically for use with chemical saniTizInG solu-
tions.

Lubricants 7-205.11 Incidental Food Contact, Criteria. ©

Lubricants shall meet the requirements specified in 21 CFR 178.3570 Lubricants with inci-
dental food contact, if they are used on FOOD-CONTACT SURFACES, on bearings and gears
located on or within FOOD-CONTACT SURFACES, Or on bearings and gears that are located so
that lubricants may leak, drip, or be forced into FOOD or onto FOOD-CONTACT SURFACES.
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7-206.11 Pesticides Use, Criteria. ©

(A) All pesticides shall be used in accordance with the Federal Insecticide, Fungicide and
Rodenticide Act and the applicable Code of Federal Regulations, and with ch. 94, Wis.
Stats. and ch. ATCP 29, Wis. Adm. Code.

(B) ResTrICTED UsE PESTICIDES specified under § 7-202.12(C) shall meet the requirements
of ch. ATCP 29, of Wis. Adm. Code.

7-206.12 Rodent Bait Stations. €

Rodent bait shall be contained in a covered, tamper-resistant bait station.

7-206.13 Tracking Powders, Pest Control and Monitoring. €
(A) A tracking powder pesticide may not be used in a FOOD ESTABLISHMENT.

(B) If used, a nontoxic tracking powder such as talcum or flour may not contaminate Foop,
EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES.N

7-207.11 Restriction and Storage. ©
(A) Only those medicines that are necessary for the health of EmPLOYEES shall be allowed in

a FOOD ESTABLISHMENT. This section does not apply to medicines that are stored or dis-
played for retail sale.

(B) Medicines that are in a Foob ESTABLISHMENT for the EMPLOYEES’ use shall be labeled as
specified under § 7-101.11 and located to prevent the contamination of FOOD, EQUIPMENT,
UTENSILS, LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES.

7-207.12 Refrigerated Medicines, Storage. ©C

Medicines belonging to EMPLOYEES or to children in a day care center that require refrigera-
tion and are stored in a Foop refrigerator shall be:

(A) Stored in a package or container and kept inside a covered, leakproof container that is
identified as a container for the storage of medicines; and

(B) Located so they are inaccessible to children.

7-208.11 Storage. ©
First aid supplies that are in a FOob ESTABLISHMENT for the EMPLOYEES’ use shall be:
(A) Labeled as specified under § 7-101.11;S and

(B) Stored in a kit or a container that is located to prevent the contamination of Foob, EQuIP-
MENT, UTENSILS, and LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES.S

7-209.11 Storage.

Except as specified under 88 7-207.12 and 7-208.11, emPLOYEES shall store their PERSONAL
CARE ITEMS in facilities as specified under § 6—-305.11(B).
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7-3 STOCK AND RETAIL SALE
Subpart
7-301 Storage and Display
Storage and 7-301.11 Separation. ©
Display

Poisonous or Toxic MATERIALS shall be stored and displayed for retail sale so they can not
contaminate FOoD, EQUIPMENT, UTENSILS, LINENS, and SINGLE-SERVICE and SINGLE-USE ARTICLES
by:

(A) Separating the POISONOUS OR TOXIC MATERIALS by spacing or partitioning;S and

(B) Locating the POISONOUS OR TOXIC MATERIALS in an area that is not above FooD, EQUIPMENT,
UTENSILS, LINENS, and SINGLE-SERVICE Of SINGLE-USE ARTICLES.
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Chapter 8 — Public Toilet Rooms

Parts
8-1 NUMBERS, AND CAPACITIES.
8-2 SUPERVISION, MAINTENANCE AND LOCATION
8-3 HANDWASHING FACILITIES
8-1 NUMBERS, AND CAPACITIES.
Subparts
8-101 Public T oilet Rooms
Numbers 8-101.11 Toilet Rooms Required.
Capacities

The number of toilet rooms and fixtures in a Foob ESTABLISHMENT and the required ventila-
tion of toilet rooms shall be as required under chs. Comm 61 to 65 as enforced by depart-
ment of commerce.

8-101.12 Carry Out Food Establishments

Carry out food establishments with no on—premise dining that allow customers to enter the
establishment shall provide a toilet room for the public.

8-101.13 Drive—In Food Establishment

Toilet fixture requirements at drive—in FOoD ESTABLISHMENTS shall be based on 2% custom-
ers per car stall.
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8-2 SUPERVISION, MAINTENANCE AND LOCA TION
Subparts
8-201 Supervision

Control 8-201.11 Control of Operator
Toilet rooms shall be under the supervision of the FOOD ESTABLISHMENT operator.
8-201.12 Enclosures

Enclosures
Toilet rooms shall be completely enclosed and shall have tight-fitting, self-closing, solid
doors which shall be closed except during cleaning or maintenance as specified in ss.
6-202.14 and 6-501.19
8-201.13 Location
(A) Public toilet rooms shall be located so that it is not necessary for patrons using the
facilities to pass though a FOOD PREPARATION, PROCESSING, Serving or storage areas or an
area where utensils are washed.
(B) All public toilet rooms at new or substantially remodeled Foob ESTABLISHMENT shall be
readily available to the patrons of the FOOD ESTABLISHMENT.
8-201.14 Outside Entrances
Outside entrances to toilet rooms are not permitted, except that FOOD ESTABLISHMENT having
only outside seating may use toilet facilities with outside entrances if the toilet facilities are
readily accessible to patrons
8-201.15 Sex Designation
The door leading into each toilet room as specified in chs. Comm 61 to 65, shall be marked
to identify whether it is for men or women. Words such as “MEN” or "WOMEN?” shall be in
letters not less than one inch high. Symbols may be used in place of words or in addition
to words. Where a single toilet room is provided for use by either sex, the toilet room may
be marked as “UNISEX".
8-201.16 Waste Receptacles
(A) EasiLy cLEANABLE receptacles shall be provided for waste materials.
(B) Toilet rooms used by women shall be provided with a waste receptacle as specified in §
5-501.17.

Maintained 8-201.17 Toilet Maintenance

Public toilet rooms shall:
(A) Have a supply of toilet tissue available at each toilet.

(B) Clean and good repair.
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8-3 HANDWASHING

Subpart
8-301 Located and Equipped
Storage and 8-301.11 Handwashing facilities

Display
Handwashing facilities shall be:

(A) Located in all public toilet rooms.
(B) Equipped to provide water at a temperature as specified §5-202.12.

(C) Provided with soap and single—service towels for drying hands. Approved electric
hand dryers may be used as limited by s. Comm 52.60 (3).

(D) Public Handwash Facilities used by Food Employees shall comply 15-202.12(C)
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Chapter 9 — Mobile Food Establishments

Parts

GENERAL REQUIREMENTS
WATER SUPPLY

LIQUID WASTE

PUSHCARTS

OPERATION AND INSTALLATION
TOILET FACILITIES

GENERAL REQUIREMENTS.
Subparts

9-101 Applicable Rules
9-102 Restricted Operation
9-103 Service Base

9-104 Boundary of Operation

Warewashing

9-101.10 Applicable Rules.

In addition to the specific requirements of this chapter, Chapter 1 through Chapter 7 apply
to MOBILE FOOD ESTABLISHMENTS as applicable.

9-102.11 Restricted Operation

MoBILE FOOD ESTABLISHMENTS meeting the following conditions are not required to have
warewashing equipment as specified in Chapter 4 if:

(A) Foob is limited to PREPACKAGED FooD items and beverages dispensed in single servings
from covered urns or other protected equipment.

(B) Handwash facilities are available on the mobile unit.
(C) Required warewashing equipment is available at the service base; and

(D) Utensils and serving equipment are limited to single—service articles only.

9-103.11 Service Base
Every moBILE FOOD ESTABLISHMENT shall have a serviCE BASE of operations consisting of :

(A) Except as provided in Y(D) of this section, an enclosed building of sufficient size to
accommodate mobile units for servicing, cleaning, inspection and maintenance.

(B) An apPrOVED Water supply as specified in §§5-101.11 and 5-104.11 and 5-104.12

(C) ArprovED facilities for liquid waste disposal as specified in §5-403.11.

(D) If APPROVED by the DEPARTMENT OF its AGENT, an enclosed building as specified in §(A) of
this section, may not be required as a servicE BASE if it can be demonstrated that the lack of

such a building will not interfere with the sanitary operation or servicing, cleaning, inspec-
tion and maintenance of the MOBILE FOOD ESTABLISHMENT.
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9-104.11 Boundary Of Operation.

(A) Except as in (D) of this section, each MOBILE FOOD ESTABLISHMENT shall return to its Ser-
VICE BASE hot less than once in each 24 hours for servicing and maintenance and more
often if necessary.

(B) Itineraries of each mMoBILE FOOD ESTABLISHMENT shall be available at the SeErRvVICE BASE.

(C) On request of a representative of the DEPARTMENT, each MOBILE FOOD ESTABLISHMENT shall
be made available for inspection for a pre—arranged period of not less than one hour
between 8 a.m. and 5 p.m. at the SERVICE BASE. A MOBILE FOOD ESTABLISHMENT shall also be
open to inspection by a DEPARTMENT representative at any time while it is in operation.

(D) If APPROVED by the DEPARTMENT, @& MOBILE FOOD ESTABLISHMENT may not be required to
return to the base every 24 hours if it can be shown that the FOOD ESTABLISHMENT can oper-
ate in a safe and sanitary manner for a longer period of time.
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9-2 WATER SUPPLY
Subparts
9-201 Watering Point
9-202 Storage Tank
Water Supply 9-201.11 Water Point
(A) Drinking water for the moBILE FOOD ESTABLISHMENT shall be obtained from the service
BASE and the vehicle shall return to the service BASE whenever the amount of water in stor-
age does not equal at least 3.8 liters (1 gallon)
(B) The watering point for the MOBILE FOOD ESTABLISHMENT shall. consist of a threaded tap
installed and maintained in a manner that will assure protection against contamination.
(C) Hoses used for conveying DRINKING WATER shall be constructed and maintained as spec-
ified in 85-302.16.
Capacity 9-202.11 Water Storage T ank

(A) Every MoBILE FOOD ESTABLISHMENT shall be equipped with a gravity or pressurized water
storage tank.

(B) The water storage tank shall be sized as specified in 85-103.11, but no smaller than the
following:

(1) A moBILE FOOD ESTABLISHMENT that serves beverages or Foob or reheats prepared
foods shall have a water storage tank with a capacity of at least 38 liters (10 gallons)
for employee handwashing.

(2) A Foop pushcart shall have a water storage tank with a minimum capacity of 19
liters (5 gallons) for handwashing.

(3) A MOBILE FOOD ESTABLISHMENT that prepares Foob or beverages on the unit shall
have a water storage tank with a capacity of at least 151 liters (40 gallons) for hand-
washing, utensil washing and sanitizing purposes.
(C) The water storage tank shall be constructed and maintained as specified in subchapter
5-3 and shall be:

(1) Constructed of at least 14 gauge metal or other durable Foob grade material.

(2) Provided with a glass—sight gauge graduated to read water volume in gallons or
liters .

(3) Equipped with a threaded opening on the inlet line or on the tank with a locking
device for flushing and sanitizing the tank.

(4) Flushed and sanitized as specified §5-304.11
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9-3 LIQUID WASTE
Subpart
9-301 Waste Storage T ank
9-302 Construction and Maintenance
9-303 Disposal
Storage T ank 9-301.11 Waste Storage T ank.

Every MOBILE FOOD ESTABLISHMENT Shall have a wastewater storage tank as specified in part
5-4,

9-302.11 Construction and Maintenance

A MOBILE FOOD ESTABLISHMENT waste storage tank shall be:

(A) Constructed of metal of at least 14 gauge thickness, or other durable smooth surface
material.

(B) Equipped with a discharge connection having a tight closing valve consisting of a mini-
mum of 1% inch half-union attachment for gravity draining.

(C) The valve specified in (B) of this section shall be located between the attachment and
tank proper.

(D) The waste storage tank shall be maintained in a sanitary condition

9-303.11 Disposal.

(A) Every service base shall have an approved sanitary septic system for sanitary disposal
of liquid waste from the from the MOBILE FOOD ESTABLISHMENT wastewater collection tank.

(B) When liquid waste cannot be discharged directly to sanitary sewers, a hose with a mini-
mum 1% inch half-union type attachment for connection to the MOBILE FOOD ESTABLISHMENT
waste water tank shall be provided.

(C) The hose used for disposal of liquid waste shall be maintained in a clean and service-
able condition and when not in use shall be stored in a separate cabinet labeled “for waste
water hose only.”
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9-4 PUSHCART

Subpart

9-401 Locations

9-402 Restricted Use
Located 9-401.11 Locations

Outdoor pushcarts shall be located on a paved surface. Indoor pushcarts shall be located
on permanent flooring material which is smooth and easily cleanable.

9-402.11 Restricted Use

No pushcart may be used to sell or process a POTENTIALLY HAZARDOUS FOOD unless the fol-
lowing apply:

(A) POTENTIALLY HAZARDOUS FOOD PREPARED Of PROCESSED 0On a outdoor pushcart shall be
entirely contained in a enclosed system that precludes any contamination of the Foob.
Indoor pushcarts shall have adequate shielding to protect display and FOOD PREPARATION
areas from contamination.

(B) Pushcart serving POTENTIALLY HAZARDOUS FooD shall be mechanically equipped to keep Foop
at temperatures as specific in 3-501.16.
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9-5 OPERATION AND INSTALLATION
Subpart
9-501 Restrictions
9-502 Bottled Or Liquefied Gas
9-503 Toilet Facilities
9-501.11 Restrictions.

(A) No MOBILE FOOD ESTABLISHMENT may be used for living or sleeping purposes.

(B) Mobile Foob EsTABLISHMENT shall not be used for any Non—FOOD ESTABLISHMENT purposes
or business.

(C) Non—-employees are not permitted in the vehicle where Foob is prepared, stored and
served.

(D) No Foop, FooD containers, wrappers, packaging materials or utensils may be kept in the
driver’'s compartment of any MOBILE FOOD ESTABLISHMENT.

(E) The driver’s compartment shall be separated by a partition from the area for Foop prep-
aration, service or storage.

9-502.11 Bottled Or Liquefied Gas

If bottle or liquefied gas is used within a MOBILE FOOD ESTABLISHMENT, the operator shall show,
upon demand, that the installation conforms to ch. Comm 40, rules of the department of
commerce for design, construction, location and installation of this equipment.

9-503.11 Toilet Facilities

The operator of a MOBILE FOOD ESTABLISHMENT shall arrange for use by personnel operating the MoBILE
FOOD ESTABLISHMENT public or private toilet facilities during all hours the MOBILE FOOD ESTABLISHMENT iS
in operation.
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Chapter 10 — Temporary Food Establishments

Parts
10-1 GENERAL REQUIREMENTS.
10-2 DESIGN AND LOCATION
10-3 SANITARY FACILITIES
10-1 GENERAL REQUIREMENTS.
Subparts
10-101 Applicable Rules
10-102 Food Service Limitation
10-103 Employee Handwashing
10-104 Warewashing
General 10-101.10 Applicable Rules.
In addition to the specific requirements of this chapter, Chapter 1 through Chapter 7 apply
t0 TEMPORARY FOOD ESTABLISHMENTS as applicable.
Limitations 10-102.11 Food Service Limitation

The DEPARTMENT Or its AGENT may limit and/or modify the nature of the Foob service opera-
tion and/or the type of Foop served at a TEMPORARY FOOD ESTABLISHMENT to protect the health
and safety of the GENERAL PUBLIC. TEMPORARY FOOD Service operations may be limited in
terms of the number of persons served, methods of PREPARATION and storage, the kinds of
utensils used or the type of Foop served.

10-103.11 Employee Handwashing
(A) Adequate employee handwashing facilities shall be provided as specified in 5-203.11.
(B) When water under pressure is not available, handwashing facilities shall consist of a

covered insulated container of at least five gallon capacity with a non self closing spigot or
valve, that allows a continuous flow of water over the hands.

10-104.11 Manual W arewashing .

(A) When water under pressure is available, manual warewashing equipment shall meet
requirements as specified in §4-301.12.

(B) When water is not available under pressure, manual warewashing equipment shall
meet requirements as specified in §4-301.12, provided:

(1) Foop service is limited to prepared Foob items (i.e., preformed meats, premade piz-
zas, etc.);

(2) FooD PREPARATION is limited to cooking or reheating for immediate service;
(3) uTENsILs are limited to a spatulas, tongs, or scoops, etc., and

(4) SINGLE SERVICE ARTICLES are used for Foop service
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10-2 DESIGN AND LOCATION
Subparts
10-201 Roof, Sidewalls And Floors

10-202 Location
10-203 Enclosure Of Kitchen

Control 10-201.11 Roof, Sidewalls And Floors

(A) TEMPORARY FOOD ESTABLISHMENT may be operated without a roof and/or sidewalls, if
APPROVED.

(B) Floors shall be maintained in a sanitary condition, Dirt floors shall be covered with an
APPROVED material, which will provide protection from splash and dust.

Location 10-202.11 Location

NO TEMPORARY FOOD ESTABLISHMENT may be located within 30.5 M (100 feet) of a barn or
enclosure housing animals or other source of odors or flies.

Enclosure 10-203.11 Enclosure Of Kitchen
(A) With the exception of /(B) of this section, all Foob PREPARATION and UTENSIL washing

areas with extensive FOOD PREPARATION maintained in connection with TEMPORARY FOOD
ESTABLISHMENTS shall be effectively enclosed or screened.

(B) Cooking and heating devices shall be effectively separated or enclosed in order not to
be accessible to the public.

RegisterOctober 2004 No. 586


http://docs.legis.wisconsin.gov/code/admin_code

File inserted into Admin. Codel$1-2004. May not be current beginning 1 month after insert date. For current adm. code see:

ATCP 75 APPENDIX

http://docs.legis.wisconsin.gov/code/admin_code
WISCONSINADMINISTRATIVE CODE 592

10-3 SANITARY FACILITIES
Subpart

10-301 Toilet Facilities

10-302 Water Supply

10-303 Sanitary W aste
Provided 10-301.11 Toilet Facilities

Public toilet facilities for each sex shall be provided in accordance with chs. Comm 61 to 65
and shall be approved by the DEPARTMENT.

10-302.11 Water

The water supply for a TEMPORARY FOOD ESTABLISHMENT shall be obtained from an ApPROVED
source as specified in §85-104.11 and 5-104.12.

10-303.11 Sanitary W aste Disposal

(A) Except as provided in Y(B) a TEMPORARY FOOD ESTABLISHMENT shall connect to APPROVED
sewage disposal system as specified in §5-403.11

(B) When a TEMPORARY FOOD ESTABLISHMENT can not connect to an APPROVED sewage dis-
posal system, a container for liquid waste storage shall be provided and shall be emptied
when necessary to a public sewer or other location APPROVED by the DEPARTMENT OF its
AGENT.
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Chapter 11 — Special Organizations

Parts
11-1 GENERAL REQUIREMENTS.
11-1 GENERAL REQUIREMENTS.
Subparts
11-101 Applicable Rules
11-102 Supervision
11-103 Approved Courses
11-104 Equipment And Utensils
General 11-101.10 Applicable Rules.

In addition to the specific requirements of this chapter, Chapter 1 through Chapter 7 apply
t0 SPECIAL ORGANIZATION FOOD ESTABLISHMENTS as applicable.

11-102.11 Supervision

For a SPECIAL ORGANIZATION serving MEALS, an individual who successfully completed a
DEPARTMENT—approved Foob handler training course or who has been trained in Foob han-
dling by the bEPARTMENT or AGENT staff shall be present and supervise MEAL PREPARATION
and serving.

11-103.11 Approved Courses

(A) A bEPARTMENT approved Foob handler training course shall consist of a minimum of 2
hours instruction time; and

(B) Consist of the following subjects: temperature control of POTENTIALLY HAZARDOUS FOOD
during preparation, storage, transportation and serving; effective cleaning and sanitizing
of UTENSILs and equipment; storage of utensils and equipment; Foob worker personal
hygiene; effective handwashing techniques; Foop worker health; prevention of foodborne
illness; safe Foop sources; and the storage and the use of toxic products.

(C) The DEPARTMENT, Or its AGENT, may require that additional subjects be addressed,
related to the particular Foob service operation, to provide assurance that the public’s
health and safety will be protected.

11-104.10 Equipment And Utensils

SPECIAL ORGANIZATIONS SERVING MEALS may use residential sinks, refrigerators, freezers and
mechanical dishwashing machines for washing multi-use eating and drinking utensils and
pots, pans and other cooking utensils. Dishpans may be used to accomplish the final
sanitizing rinse.
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Chapter 12 — Certified Food Manager

Parts
12-1 DEFINITIONS
12-2 CERTIFICATION REQUIREMENT
12-3 APPROVED EXAMINATION
12-4 RECERTIFICATION
12-1 DEFINITIONS
Subparts
12-101 Applicability and T erms Defined

12-101.11 Statement of Application.

The provisions of the chapter do not apply to LIMITED and TEMPORARY FOOD ESTABLISHMENTS,
or establishment’s only PROCESSING NON—POTENTIALLY HAZARDOUS FOODS Of NOt PROCESSING.

12-101.12 Definition of T erms.
The following definitions apply only to this chapter.

(A) “Certified manager” means the operator or a manager of a FOOD ESTABLISHMENT Who
has been certified by the bEPARTMENT under this section.

(B) “Department” means the state of Wisconsin department of health and family services.

(C)*Manager” means an individual who has direct authority over or exercises control or
supervision over the employees and operations of a FOOD ESTABLISHMENT.

(D) “Testing service” means the developer of a Foop protection practices examination.
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12-2

FOOD MANAGER CERTIFICATION
Subparts

12-201  Certification Requirement
12-202  Application For Certification

One Manager

One Establish -
ment

Post Certificate

Notification Of
Change

12-201.11 General

(A) The operator or at least one manager of a Foop EsTABLISHMENT shall have a certificate
issued by the DEPARTMENT that states that the operator or manager has passed a DEPART-
MENT approved examination on FOoD protection practices. However:

(1) A new FOOD ESTABLISHMENT OF @ FOOD ESTABLISHMENT under going a change of opera-
tor after February 1, 2001 shall have a certified Foop manager within 90 days of the
initial day of operation or provide documentation that they are scheduled within three
(3) months to take and pass an approved examination as specified in 12-301.11.

(2) Foob EsTABLISHMENTS Which are not in compliance because of employee turnover or
other loss of a certified manager, shall have 90 days from the date of the loss of a certi-
fied manager to comply with this chapter, or provide documentation that the person
designated to be the certified Foop manager will become certified within the time speci-
fied in this subparagraph.

(B) If more than one FOOD ESTABLISHMENT operated by the same person is located on the
same property or contiguous properties, only the operator or one manager is required to be
certified.

(C) A Foob EsTABLISHMENT shall post a certificate issued by the bEPARTMENT under this sec-
tion in a conspicuous place on the premises of the FOOD ESTABLISHMENT.

(D) The operator of a Foob EsTABLISHMENT shall promptly notify the bEPARTMENT when the
CERTIFIED MANAGER terminates employment with the Foop EsTABLISHMENT and shall supply the
DEPARTMENT with the name and state certificate number of the new certified manager.
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12-201.12 Expiration Date

With the exception of § (A), (B) and (C), a certificate issued under this sec-
tion shall expire 5 years after the date of issue:

(A) A certificate issued to a person applying for certification more than 12 months after
passing an approved examination shall expire 5 years from the examination date.

(B) A certificate issued to a person applying for recertification more than 6 months after the
expiration date of a Foob manager certification certificate shall pass an approved examina-
tion.

(C) A certificate issued to a person applying for certification by reciprocity shall expire 5
years from the date of issuance of their current certification.

12-201.13 Reciprocity
Persons requesting certification by reciprocity shall:
(A) Hold a current certification by passing an approved examination, or

(B) Hold a current certification from an accredited program approved by the Conference on
Food Protection.

12-202.11 Application For Certification.
(A) Application for certification shall be made on a form provided by the DEPARTMENT.

(B) A completed application form shall be submitted to the bpEPARTMENT along with a certifi-
cation fee of $10.00 and evidence that the applicant has successfully completed a written
examination within the previous three years that meets the criteria as specified in
§12-301.11.

(C) A person whose certification has expired more than 6 months shall be required to take
and pass an approved examination as specified in §12-301.11 to became certified.

Note: To obtain a copy of the application form, write Environmental Sanitation Section,
Bureau of Environmental Health, P.O. Box 2659, Madison, Wisconsin 53701-2659.

12-202.12 Action By The Department.

Within 30 days after receiving a complete application for certification, payment of the certifi-
cation fee and receipt of evidence that the applicant has passed a written examination
which meets the applicable criteria of Part 12—3, the pePARTMENT shall approve the applica-
tion and issue a numbered certificate. If the application for a certificate is denied, the
DEPARTMENT shall give the applicant reasons, in writing, for the denial.
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12-3 APPROVED EXAMINATION
Subpart

12-301 Examination Criteria

12-301.11 Examination Criteria

Criteria for bEPARTMENT approval of a written examination on Foob protection practices may include the fol-
lowing:
(A) The testing service is:
(1) Experienced in examination development and administration on a statewide or multi-state
basis;
(2) Experienced in the development of an examination pertaining to FOOD service protection prac-
tices; and
(3) Qualified in examination development, administration and measurement.
(B) The examination is currently being use by a trade or regulatory organizations;
(C) The examination is accepted by public health officials and has been administered on a statewide basis;
(D) The examination and correct answers to examination question have been reviewed by DEPARTMENT.
Review includes a statistical summary of mean, standard deviation, mode, range, minimum and maximum
scores, coefficient of reliability and number and percentage of applicants passing and failing the original and
retake examinations;
(E) The questions and answers are consistent with the examination requirements of this chapter;
(F) Security procedures are in place which protect the examination from compromise in preparation, printing
and transportation of the examination;
(G) The examination will be administered by a person certified by the testing service to administer the
examination, to ensure that the examination taker and the applicant are the same person;
(H) General analyses of examination results will be available annually;
(I) The examination is available and may be taken at location geographically accessible to persons who
want to take it;
(J) There is advance notice of examination dates available;
(K) An examination that is given under contract with a testing service for a specified period of time is subject
to review by the DEPARTMENT upon renewal,
(L) A designated examination coordinator or contact per is available;
(M) The examination shall be evaluated and listed by an accrediting agency as specified in
191-201.10(B)(2).
(N) The examination is developed using psychometrically accepted methods involving representation from
affected groups;
(O) The needs of special populations for accommodation to be able to take the examination are addressed
by the testing service;
(P) A study guide and list of resources is available to persons who are preparing to take the examination;
(Q) The proposed examination is consistent with already APPROVED examination in regard to rigor and types
of questions; and
(R) The proposed examination will permit reciprocity between states.
Note: To obtain a list of DEPARTMENT APPROVED FOOD manager certification examinations contact the environ-
mental sanitation section, Division of Public Health, P.O. Box 2659, Madison , Wl 53701.
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12-4

RECERTIFICATION
Subpart

12-401 Recertification
12-402 Recertification Training Course Approval

12-401.11 Recertification.

(A) A certificate issued under this section may be renewed within six months of expiration, if
the certified manager successfully completes a recertification training course approved by
the DEPARTMENT as specified under §12-402.11. The recertification training course shall be
completed prior to issuance of a new certificate.

(B) Application for recertification shall be made on a form provided by the bEPARTMENT. The
application form shall be submitted to the bEPARTMENT at least 30 days before expiration of
the certificate, along with evidence of successful completion of the recertification training
course and payment of a $10.00 recertification fee.

(C) Persons who do not renew their certificate as specified in {(A) of this section, shall be
required to be certified by passing an approved examination as specified in §12-201.11.

Note: To obtain a copy of the recertification application form, write Environmental Sanitation
Section, Bureau of Environmental Health, P.O. Box 2659, Madison, Wisconsin 53701-2659.
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12-402.11 Recertification Training Course Approval.

(A) Training courses in FOOD protection practices to prepare certified managers for recerti-
fication are subject to approval by the bEPARTMENT in accordance with this subsection.

(B) A course shall consist of at least 3 hours of instruction time and include an examination
on the information presented.

(C) A course shall cover the following subjects:

(1) Temperature control of POTENTIALLY HAZARDOUS FOOD during preparation, storage,
transportation and service;

(2) Effective cleaning and sanitizing of utensils and equipment;
(3) Foob protection, including the shelf life for foods;

(4) Foop worker personal hygiene;

(5) Effective handwashing techniques;

(6) Identification of POTENTIALLY HAZARDOUS FOOD;

(7) Storage and use of toxic products; and

(8) HACCP concepts and practices

(9) Special problems in Foobp service sanitation.

(D) The berpARTMENT, may authorize modification of course content to address code changes
and emerging Foop safety issues.

(E) A request for approval of a recertification training course shall be submitted to the
DEPARTMENT in writing along with the proposed curriculum.

(F) The bepARTMENT may cancel its approval of a training course at any time if its investiga-
tion reveals that the criteria in this subsection are not being met.

Note: To request approval of a recertification training course, write Environmental Sanitation Section,
Bureau of Environmental Health, P.O. Box 2659, Madison, Wisconsin 53701-2759.
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